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- Develops a High Color 
| Pumping Pickle 
Its Absorption Creates 
Immediate Cure and 
High Color Fixation— 
— and the Flavor Lasts. 
| Your Pumping Methods 
~' Can Be Improved witha 


BIG BOY PICKLE PUMP 


? Order No. 3 
Combination 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 


Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Ontario 


























FASTER STUFFING - - LESS FATIGUE WITH 
THE “BUFFALO” CASING APPLIER 


No other sausage room accessory offers so much in time saving 
ability as the “BUFFALO” Casing Applier. 

Actual tests have demonstrated that it so speeds up the tedious op- 
eration of drawing the delicate casings on the stuffing horn that one 
man can do the work of two ... with less fatigue. 





It is simple, rugged in construction, and typically “BUFFALO” in de- 
pendability. It is easily mounted to the ceiling and so designed that 


when not in use it raises up out of the way. 


Write for information and let a “BUFFALO” representative demon- 
strate how you can profit by using this and other “BUFFALO” machines. 


JOHN E. SMITH’S SONS COMPANY 
50 BROADWAY, BUFFALO, N. Y., U. S. A. 
CHICAGO OFFICE: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
WESTERN OFFICE: 2407 S. Main St., Los Angeles, Calif. 
CANADIAN OFFICE: 189 Church St., Toronto, Ont. 
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QUALITY SAUSAGE MAKING EQUIPMENT 








WHEN TIRE DELAYS UPSET SCHEDULES 
STOLE PROFITS — SENT DELIVERY COSTS SKYWARD... 


Tire delays were playing havoc with this 
company’s business. Treads wore down fast — 
they failed to hold on slippery pavements. The 
situation was serious — something had to be done 
to lower costs and maintain delivery schedules. 


So they changed to Firestone Gum-Dipped 
Tires! And now their troubles are over! For 
Firestone Tires are built with patented ON-TIME 


construction features and stand up under severe 


conditions. SCHEDU LES 


The Gum-Dipped cord body prevents —TFASTER, MORE 
| 


internal friction and heat — chief cause of 

premature wear and blowouts. The two extra DEPENDABLE 

layers of Gum-Dipped cords securely lock the SERVICE 
@ 


Listen to the Voice 


massive non-skid tread and cord body together. 9/,Finearens 


These patented features are used in no other tire. Fa) Tek 
pa © leaves Spock LOWER 


See your nearby Firestone Auto Supply and oko gee OPERATING 


Service Store or Firestone Tire Dealer. Start _ CosTs 


reduci i ; 
ducing your operating costs today inate ci dial 


a) 
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Doesnt Faze this 
KOLD-HOLD 
Equipped 


Meat and Provision 
Truck 


Mr. Flater of the Flater Meat and Provision Hi 
Company of Kansas City, in his letter of | 





June 24, 1935, says, “The Kold-Hold equip- 
ment in my truck has proved very satisfac- 
tory. | had it in service last summer when 


he sooewrae wot son betes ome | 6 -sFOR ECONOMY ALONE 


"The inside dimensions of the refrigerated 


section are 6x6xI0 feet. It is insulated | 
with three-inch cork on roof, floor, and walls. Y O U rn 1 9 3 6 § U D G . T i 
The hauls | make are short, being store de- i 
it 
| 


liveries within the city. Temperatures main- 


tained are from thirty-six to forty-five de- 
grees. The door is opened about eighty Should Include 
times a day—the total time open being 


about one hour and a half." 





e 
e 
For Economy's sake alone, if nothing more, your 1936 budget should 
TOTAL COST include the cost of equipping your entire fleet with KOLD-HOLD. 









LESS TH AN 3 5 CEN TS Scores of users have told us that their KOLD-HOLD equipment more 


than paid for itself the first year. Hence without increasing your 1936 


PER DAY! budget you can enjoy all the distinct advantages of KOLD-HOLD 
The total cost of refrigerating a body of the and at the same time assure decidedly lower budgets and consequent 
size mentioned above, including cost of cur- greater profits for several succeeding years. 


rent, depreciation, figured at 20%, service 
and maintenance is less than 35c per day. 









tnd wave tech wp wih Gee coated oleat Proven in literally thousands of trucks from coast to coast, 
eee system is practical, costs are even KOLD-HOLD stands alone as the most economical, most reliable and 
ower. 


eeeneinn > seid: deseitillite Nitta advantageous method of truck refrigeration. 


of any size, from one compartment of an 
ordinary delivery job to the largest trailers NOW is the time to get set for next season's operations. Write 


ond semi-trailers. TODAY for complete data and details of our special terms for entire 
oa fleet conversion. 











* KOLD-HOLD is fully protected by U. S. Patents issued January 5, 1926, 


KOLD-HOLD MANUFACTURING CO. 


R.E.OLDS * CHAIRMAN °* * > LANSING * MICHIGAN 
RT 
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Make your own selection .... 


ee Whatever your 


gelatine requirements are, there is a 
grade of Wilson’s Pure Food Gelatine 
to fill them. 
Clarity, strength and neutral taste are 
all of equal importance in making the 
finished product worthy of your best 
efforts. 

WILSON’S 
**ACCEPTED”? GRADINGS 

No. 120 Pure 

No. 100 Food 


No. 80 Gelatine 
No. 60 


Aey 


eek, ie 


Syl 
1 eee 


The same high'standard of quality 
prevails. Select the “Gel” strength 


best suited to your needs. 


Write for samples and 
quotations,—the rest 


will be a genuine pleasure. 
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No. Ibs. Overall 
1 4% 1734” 
1-A 5 17%” 
2 5% 36” 
2-A 6 36” 
3 7 19%” 
4 7 18%” 
5 5% =17%4" 
6 5 av 
7 9% 54%” 
| 8 6 13” 
9 8% 48%,” 
10 17% 2642” 
il 13% 13%" 
12 16% 14%” 





















Curves 








switches 


TROLLEYS 
SHACKLES 


All kinds 
All sizes 
All types 


All efficient, economical and 


Length 


GLOBE 


trolleys will 


not climb 


or 


All trolleys 
and shackles 
ready for 
shipment 


WRITE! 











No. Type of Trolley 
1 Hind Quarter Beef 
1-A Hind Quarter Beef 
2 Fore Quarter Beef 

2-A Fore Quarter Beef 
3 Standard Beef 

4 Standard Hog 





TROLLEYS 
Size of 
Hook 
x6” 
Yex6” 
Yex24” 
x24” 
56x6” 


Ye” Mat. 544” ctrs. 
1%” Mat. 514” ctrs. 


14"x4¥" (double) 


Ye” Mat. 514” ctrs. 


¥ex114x21”" 
ex114x21” 


34x8” 
56” swivel 


56” swivel 








' 





O. D. of Standard 
Wheel Finish 


4” All Galv. 
4” All Galv. 
4” All Galv. 


4” All Galv. 
All black with 
4%” galv. hook 
4%,” 


All black 
4” All black 
4” All Galv. 


4%” All black 

4” All Galv. 
4” All black with 
galv. gambrel 

6” M.I. All black 

4” All black 

434” All black 








Light Hog 


Extension Calf 


11 Light Double 
12 Heavy Double 


Type of Trolley 






10 Beef Bleeding Rail 
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long lived! 
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SHACKLES 


Sizeof Overall 
Description Chain Length 
Double Sheep Shackle.............. 30” 
SE ae 4" 42” 
Spring Hog Shackle for wheel and 
CO TR. 60:6 bc BddowckN obese “4” 43” 
Medium Spring Hog Shackle........ 4%” 50” 
Pulling through Hook for No. 8 
EE -wis'se-o hv ine bears vadenas 21” 
Hog Shackle for wheel and economy 
SE eas: ka bc sack haeive seta hwee tan 4” 36” 
Beef Shackle with cast steel head 
= llU ere 36” 57” 
Single Sheep Shackle............... 24” 
Hog Shackle for vertical hoists.... %%4” 38” 
Hog Shackle for chain hoists....... y%” 39” 
Hog Shackle for wheel and economy 
SEEN “sc 4se ohana aos Scans menies ec %” 36” 
Hog Shackle for safety first hoists.. ™%4” 40” 
Spring Hog Shackle for friction hoists 14” 45” 
Heart and Chain Beef Shackle for 
GEE eo cevetnccdécavventecscocse 36” 47” 
Beef Shackle with forged steel frame, 
pe ER i Fyre 3%” 53” 


Wt. 
Ibs. 


9% 
Tm! 
%, 
6% 


14% 


4% 
3% 


3% 


10 


21% 
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THE GLOBE CO.- 


Complete Equipment for Meat Packers and Sausage Mfrs. 






CHICAGO 


818-26 W. 36th Street 
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UNIFORM QUALITY 


for a great many 


YEARS 


Ask any old Circle E customer about the quality of the 




















products he buys, and about its uniformity. Unless he 
wants to keep a good thing to himself, he will tell you 
that aside from satisfactory dealing with the house, he 
continues to buy and sell Circle E products because the 
quality is high and every shipment is exactly like the one 


before. 


PRODUCTS Once a concern has joined the ranks of Circle E cus- 


tomers, it rarely changes. There must be a reason—and 
E Gothaer 
E H/C Summer there is! A number of reasons, in fact. 
Thuringer H/C 
Summer 
B/C Salami margin, brand protection, and fair treatment. 
(all grades) 
E Milan 
Crescent Milan 


Here they are: High quality, rigid uniformity, a good 





E Peperoni 


E Prosciutt Special Deals to Distributors 


E Capacola 


Capacola, Dolce 


E Alpino 
= Gene territory and the conditions existing in it. Circle E 


Distributors have problems that vary with the 








Crescent Brand Genoa offers a plan which will meet your requirements. 
E Sicilian 


It will pay you to get the details. Write toda 
E Export Nola pay Y 8 Y 








outlining your needs. 
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EDITOR'S NOTE 
+ 


MEAT plant air conditioning 
—WHAT it is, WHY it is 
needed, WHERE it should be 
used—was discussed in detail 
in the August 10, 1935, issue of 
THE NATIONAL PROVISIONER. 


HOW may it be used? 


Its use in the smokehouse 
was described in the October 
5 issue. Its application to the 
hog chill room was discussed 
in the November 2 issue. Here 
the proof of results in one in- 
stance is given in detail. 

Air conditioning in other de- 
partments of the meat plant 
will be described in later ar- 
ticles. 














JANUARY 18, 1936 





NATIONAL 


rovisio 








Number 3 


AIR CONDITIONED 
HOG CHILLING 


@ One Packer's Results with New System 


Indicate Savings Which Have Been Made 


> HOG CHILLING METHODS 
are a big money-saver for the meat 
packer. Reduction in chilling time, 
savings in shrink, better product 
through improved methods—these 
are economies worth while. 


Hog chilling practice has pro- 
gressed from the days of natural 
ice chilling through the direct ex- 
pansion, brine coil and brine deck 
periods to the modern use of brine 


sprays — with lower costs in hog 
operations following each step for- 


ward. 


“air conditioning” 


provements. 


Another Step in Advance 


A definite advance in hog chill- 
ing methods through application of 


is enabling the 
industry to make still further im- 


| 
Now a better understanding of 
| 
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STORAGE 
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central duct. 








CIRCULATES AIR FOR QUICK, THOROUGH HOG CHILLING. 
FIG. 1—Arrows indicate entrance of chilled air through numerous openings, circulation through room and return to fans through 
Note how entire room gets its share. With this system, in use in H. H. Meyer Packing Co. plant. lowest temper- 
ature is near ceiling, where needed for quickest ham chilling. 
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COMBINED RESULTS OF TEST No. 1 ON HOG CHILLING. 


FIG. 2—Data was collected over a period starting at 11 a.m., when first hog carcass 
was placed in room. and continuing until 6 o’clock the following morning. Cutting 
started 14 hours after last hog was placed in room. 


Shaded portions show those periods during which refrigeration was turned 


off for defrosting coils. 


air-conditioning principles in the hog 
chill room has been made in the plant 
of the H. H. Meyer Packing Co., Cin- 
cinnati, O., where a forced-air refrig- 
erating system has replaced convention- 
al brine sprays. 


This installation was described in de- 
tail in the November 2, 1935, issue of 
THE NATIONAL PROVISIONER. It has 
been in operation for a considerable 
period of time, and every-day results 
substantiate the possibilities for savings 
outlined in that description. These re- 
sults are reported and illustrated here. 
To appreciate fully just what is being 
accomplished, packers should first read 
the description of the system referred 


to, and then study results here shown. 
Savings Summarized 
Not only are hogs being chilled at a 
very rapid and uniform rate, but nu- 
merous other savings and advantages 
are obtained. These may be summar- 
ized as follows: 

1. Reduction in chilling time to less 
than 16 hours. 

2. Less carcass shrink (nearly % lb. 
per hog.) 

3. Lower refrigeration cost and in- 
creased refrigeration efficien- 
cy: 

Reduction in operating time of 
ice machine; 
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HAM TEMPERATURES DURING TEST No. 2. 
FIG. 3—Results of this test check very closely with ham temperatures recorded 
during test No. 1. In this case, also, all carcasses observed were down to cutting 
temperature the next morning, 14 hours after last carcass was run into chill room. 
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Less power used; 

Extra ice machine capacity; 

No brine spray (100 tons salt 
saved per year): 

Labor expense and equipment 
maintenance in brine-making; 

Refrigerating space saved. 

4. Better product: 

Fewer streaked carcasses (no 
ceiling drip); 

Better trim on cuts, due to firm- 
er carcasses; 

Better appearance of green and 
smoked cuts; 

Better color of blood and bone; 

Better curing. 

5. Operating and maintenance: 

Operating economy when kill is 
below normal; 

Less deterioration of rails, trol- 
leys, hangers, rail timbers, etc.; 

Floor space (1,700 ft.) saved for 
curing or storage; 

No repairs in 1% years. 


Cold Air Where Most Needed 


Fig. 1 shows a cross section through 
the hog chill room. Four fan units 
and finned coils are used in the air 
loft. The fans discharge chilled air 
into a wind box and duct extending 
over practically the entire chill room. 
From this duct the chilled air is dis- 
charged into the room through open- 
ings spaced 30 in. on centers. Air is 
returned from chill room to fans in the 
air loft through a central duct extend- 
ing across the chill room at the center. 


The fan units have a total capacity 
of 72,000 cu. ft. of air per minute, being 
driven at 850 r.p.m. by 3 h.p. motors, 
Each of these motors draws 92 amperes 
at 115 volts, which amounts to 16c per 
day operating cost at the average local 
power rate of 1%c per k.w. 


Some notable results obtained will be 
obvious to the practical hog man after 
a study of the cross-section drawing. 
One is that the hams—the last cut on 
the carcass to chill to cutting temper- 
ature—are in the zone of lowest tem- 
perature, and each carcass receives its 
full quota of cold air. 

Here again it has been demonstrated 
that rapid circulation of chilled air does 
not cause undue shrink in carcasses, 
loss of weight in carcasses in this room 
being under what might be considered 
normal—less than 2 per cent. 

Rapid air circulation will cause heavy 
shrink, however, if it is continued after 
chilling has been completed. 


Defrosting Not a Problem 


It might be expected that use of re- 
frigerated coils and rapid air circu- 
lation, combined with high moisture in 
the air during the early stages of chill- 
ing, would cause rapid frosting of coils. 
Frost does build up on the coils, but its 
removal is a simple matter, and there 
is no appreciable effect on the rate of 
carcass cooling during defrosting 
periods. 

The chill room is approximately 52 
by 60 ft., and has a hanging capacity 
of 1,150 hogs of an average weight of 
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140 lbs., spaced on 11 in. centers. Each 
hog is alloted, therefore, 25% cu. ft. 
of space, including aisles and head 
room. Units, wind box and air duct 
space totals 8% cu. ft. per hog. 


Tests Give Actual Results 


Numerous careful and painstaking 
tests have been made on this room to 
determine room temperatures, humid- 
ity, ham temperatures, shrink, temper- 
atures of air entering and leaving fans, 
etc. Results of two of these tests, one 
made on August 29, 1935, and the other 
on September 5, 1935, are considered 
here. These are designated Test 1 and 
Test 2 respectively. 


Fig. 2 shows the combined results of 
Test No. 1. Data for these curves was 
collected over a period starting at 11 
a.m.—when the first hog was run into 
the chill room—and ending at 6 a.m. 
the next day—when cutting started. 
This chart shows the humidity in the 
room during the period, ham temper- 
atures of three carcasses, wind box tem- 
perature, return air temperature, and 
coil defrosting periods. 











Thermometers were placed in the 
hams of three carcasses—the first two 
to be placed in the room and the last 
one. Live weights of the first two hogs 
were 250 and 160 lbs. respectively. Live 
weight of last hog into cooler was 250 
Ibs. 


Hogs Chilled Uniformly and Quickly 


Five hours elapsed between times 
first and last hogs were placed in the 
cooler. However, at six o’clock the next 
morning — when cutting started —the 
difference in the ham temperatures was 
only 4% degs. In other words, regard- 
less of when carcasses were placed in 
the chill room, all of them were ready 
to be cut. 


Only 14 hours had elapsed, it will be 
noticed, from the time the last hog 
was placed in the cooler until cutting 
started. Rate of cooling is exceptional- 
ly uniform, the curve closely approach- 
ing a straight line, particularly in the 
case of the two heavier hogs. 

Humidity in chill room at start of 
test was 94 per cent. Two hours later 
it had increased to 98 per cent, at which 
point it remained with slight variations 
until approximately 8 o’clock in the 
evening. From this time on the humid- 
ity decreased (except during one de- 
frosting period, when it increased to 
96 per cent) until at the close of the 
test period it had reached 83 per cent. 


Defrosting Did Not Affect Chill 


_ Coils were defrosted three times dur- 
ing the test. During these defrosting 
periods the refrigeration was shut off. 
The first defrosting period was of about 
88 minutes duration, the second 45 min- 
utes and the third 2 hours. These 
periods without refrigeration had little 
or no effect on the rate of hog chilling. 
They did, however, considerably affect 
windbox and return air temperatures, 
temperatures in both cases increasing 
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TEMPERATURE CONDITIONS AT COOLING UNITS. 


FIG. 4—Here are shown supply and return 
and ammonia temperatures. 

Note the small temperature difference 
atures. 


during the periods without refrigera- 
tion, but decreasing quickly when re- 
frigeration was resumed. 

Test 2 was made to determine inside 
ham temperatures from the time first 
hog carcass was placed in chill room 
until cutting started, air temperature 
at hams, relative humidity, supply and 
return air and ammonia temperatures 
and fan discharge pressures. 


Inside Ham Temperatures 


This test was started at 9 o’clock in 
the morning, when the first hog was 
placed in the chill room, and stopped 
at 6 o’clock the following morning, when 


air temperatures, fan discharge pressure 


between supply and return air temper- 


cutting started. The first hog was 
placed in the chill room at 9 a.m, and 
the last hog at 3 p.m. 

During this interval 1,094 hogs were 
slaughtered, 1,093 of which were chilled. 
Average hot dressed weight of these 
hogs—leaf out and head, jowl and ham 
facings off—was 135 lbs. Average 
weight before slaughter was 201 Ibs. 

Thermometers were placed in the 
hams of the first two carcasses run 
into the room. These carcasses weighed 
147 and 145 lbs. respectively. At noon, 
3 hours after the first carcass had been 
placed in the room, a thermometer was 


(Continued on page 25.) 
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AIR TEMPERATURES AT HAMS DURING CHILLING TEST. 





FIG. 5—These curves indicate uniformity of temperature throughout chill room 
during chilling period. Test hogs were hung at various points, but there is little 
difference in temperature of the air at the hams. 


A relative humidity averaging close to 94 per cent prevailed in the room 
during the test. 
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Courts Rule On Escrowed Taxes {| ! 





Federal Courts Release Bonds and Funds in Escrow: 
of Taxes Paid Is Still in Doubt 


Fate 


MPOUNDED processing taxes are 

being returned to processors. 

Taxes not paid by processors can not 
be collected. 

Fate of taxes already paid under the 
act now declared unconstitutional is in 
doubt at this time. 

At Chicago federal judge John P. 
Barnes entered eight orders on Jan- 
uary 16 releasing more than $7,500,000 
in taxes in escrow and surety bonds. 
At Philadelphia, federal judge William 
H. Kirkpatrick ordered the release of 


more than $2,000,000 in impounded 
taxes to some 120 concerns in that 
district. 


Judges Release Funds 


In Boston Judge Elisha H. Brewer 
issued an order modifying interlocutory 
decree in the case of John P. Squire 
& Company, discharging bonds in the 
amount of $1,499,477.96 and requiring 
the company to deposit with the court 
$500 as sufficient security to cover costs 
that may arise. 

Similar action was taken by Judge 
Ferd of the district court for the east- 
ern district of Kentucky, who ordered 
that all impounded monies be returned 
anc at the same time denied the gov- 
ernment’s motion to reserve such deci- 
sion until the Supreme Court issues its 
final mandate. 


Judge Barnes denied a motion of 
counsel for Rice Brothers of Ladora, 
Iowa, hog producers, to intervene in 
the proceedings to block the turning 
over of the taxes to the packers. The 
argument of the would-be intervenor 
was that packers and other processors 
should be made to prove that they had 
paid the taxes and did not pass them on 
to the producers or consumers before 
they were entitled to the funds. “I am 
not going to act as an economist,” Judge 
Barnes said, “and I don’t think the 
people should be agitated. It would 
be a mistake to raise false hopes.” 


Small Deposits for Court Costs 
Among the first of the packers to 
get refunds were the following: 


Armour & Co., Delaware, $1,192,915 
cash; $971,243 bonds; $2,164,158 total. 


Armour & Co., Kentucky, $147,947 
cash; $168,432 bonds; $316,379 total. 


Wilson & Co., Inc., $1,295,504 cash; 
$1,404,717 bonds; $2,700,221 total. 


Wilson & Co., Minnesota, $497,104 
bonds. 


P. Brennan Company, $189,457 cash; 
$223,516 bonds; $412,973 total. 


Miller & Hart, Inc., $130,292 cash; 
532,506 bonds; $662,798 total. 


In each case, small amounts were 
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deposited with the courts to cover any 
costs that may arise. 

Early decisions making other injunc- 
tions permanent and releasing im- 
pounded monies and posted bonds are 
promised. 


Action Based on Court Decisions 


These moves on the part of the sev- 
eral courts grew out of the two deci- 
sions handed down by the Supreme 
Court of the United States on January 
6 and January 11. The first (see THE 
NATIONAL PROVISIONER, Jan. 11, p. 7) 
invalidated the Agricultural Adjust- 
ment Act and its accompanying pro- 
cessing taxes. The second, applying to 
the amendments to the act passed 
August 24, 1935, handed down in the 
rice millers’ case (THE NATIONAL 
PROVISIONER, Nov. 30, 1935, p. 12) held 
that the amendments “do not cure the 
infirmities of the original act,” and that 
“the exaction still lacks the quality of 
a true tax. It remains the means for 
effectuating the regulation of agricul- 
tural production, a matter not within 
the powers of congress.” 

As the taxes in this case had not 
been paid by the processors, the court 
held that they “hereafter can not be 
required so to do. If the respondent 
should now attempt to collect the tax 
by distraint he would be a trespasser.” 


May Have to Sue for Taxes Paid 


Failure of the court to pass specific- 
ally on Section 21 (d) of the amend- 
ments leaves the fate of taxes already 
paid in doubt at this time. It is pos- 
sible that long and complicated legal 
proceedings may be necessary before 
the disposition of taxes so paid is finally 
decided. 


Packers and other processors who 
have paid such taxes may have to in- 
stitute new lawsuits seeking recovery 
of the monies and challenge directly 
the clause in the AAA amendments re- 
quiring proof that the tax has not been 
passed on. 

To date, packers have paid approxi- 
mately $270,000,000 in processing and 
floor taxes under the law now declared 
urconstitutional. So heavy was this 
burden of taxation that during the sum- 
mer and fall of 1935 many packers 
sought injunctions to stay collection un- 
til the highest court had decided on the 
constitutionality of the act. As a result, 
approximately $51,000,000 was held in 
escrow, or otherwise, awaiting the out- 
come of the court decision. 


Wallace Accepts Rulings 


Whether or not the government will 
ask for re-argument of its case before 
the high court is not yet known, but it 


has 25 days from the date of the deci- 


sion of January 6 in which to follow bi 
this procedure if desired. th 
As an indication that the decision is ag 
accepted as final, Secretary of Agricul- le 
ture Henry A. Wallace, in his regular a 
weekly broadcast on January 14, re. 
viewed briefly the court’s decision of ol 
January 11 and said: “This being go, el 
the money impounded by the lower th 
courts must be returned by the courts pl 
to the processors, without regard to tu 
that clause in the amended act which aj 
said that a processor attempting to re- 
cover any processing taxes must prove us 
that he did not pass the tax either back tit 
to the producer or on to the consumer, he 
but that he did in fact absorb it him- m 
self.” 
Effect on Markets is 
Immediate effect in the market of the . 
elimination of the tax was a rise in the pe 
price of hogs and a decline in product - 
prices, with a generally unsettled mar- “ 


ket. fa 
Comparing prices as of January 3, 

before the first decision of the court 

was rendered, with those of January 

16, ten days after the decision was ren- 


dered, it is found that prices of major er 
products had declined from 1c per “ 
pound in the case of 10/16 green hams Sp 
to 5 to 5%4c per lb. in the case of fresh - 
pork loins, with most cured product m 
prices showing declines of from %c in tr 
the case of pickled picnics to 2%4c in th 
the case of dry salt fat backs. At the de 
same time average prices of live hogs 
at Chicago showed an increase of 35¢ wi 
per cwt., and doubtless would have been se 
considerably more except for an in- er 
crease in hog marketings of some 30 tr 
per cent following the court decision. 
Effects of the decision in the markets th: 
for meat were not unlike those in other 
food markets, indicating that the nor- 
mal laws of supply and demand are 
likely to be affected by unusual factors On 
for some time to come. Much depends en 





on the program the government finally 
adopts to replace the defunct AAA and 
just how far this will be designed to 
restrict production. 











Substitutes for AAA ; 


RESIDENT ROOSEVELT, congress 
sional leaders, and agricultw 
officials decided January 16 to make® 
substitute for the dead AAA crop coe” 
trol program out of existing legislatie 


Main reliance will be placed on % 
mainder of agricultural adjustment af 


and soil conservation act of 1935. Bo 
will need amending, according to of 



















(Continued on page 27.) 
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SALES AND 





DELIVERY 


Packers’ Experiences With Driver-Salesmen. 
Advantages and Disadvantages of Method. 


ARYING practices in meat pro- 

cessing, merchandising and distri- 
bution are often cited as evidence of 
the diverse character of the meat pack- 
ing industry and the need to meet prob- 
lems and conditions in an individual 
manner. 

But investigations do not always bear 
out this contention. Two or more pack- 
ers or sausage manufacturers, serving 
the same territory and offering similar 
products and service, may attack mu- 
tual problems jn different ways with 
apparently equally satisfactory results. 

On the other hand, some packers may 
use identical methods and find them en- 
tirely satisfactory, while others may 
have to adopt an entirely different 
means to arrive at the same result. 

If these experiences indicate “there 
is more than one way to skin a cat,” 
they also lead to the suspicion that 
when all packers in a territory cannot 
solve an identical problem in the same 
way, factors other than those apparent 
may have something to do with the 
failures. 


Chicago Packer’s Experience 


In Chicago, for example, a meat pack- 
er who specializes in sausage, cured 
and smoked meats and ready-to-serve 
specialties uses peddler trucks exclu- 
sively. These are in charge of sales- 
men in the employ of the firm. The 
truck drives up to the retailer’s store, 
the products wanted are selected and 
delivered immediately. 

This method of selling and delivering 
was adopted after the usual method of 
selling through a salesman and deliv- 
ering later had been tried out. The 
trucks average 40 stops per day. 

“We use the driver-salesman method,” 
this packer said, “because it is more 


direct and involves less expense. It 
seems to us that maintenance of a staff 
of salesmen and the upkeep of their 
automobiles is an expense which can 
be eliminated, inasmuch as our driver- 
salesmen and trucks must call on the 
dealer anyway.” 

Another Chicago sausage manufac- 
turer offering products and service iden- 
tical to those of the first, and who sells 
and distributes exclusively with driver- 
salesmen, reports his trucks visit an 
average of 38 stores daily, and that 
his selling and delivery costs are con- 
siderably under what they were when 
selling and delivering were separate 
functions. 


Finds Cost too High 


But a third packer and sausage man- 
ufacturer, who has been experimenting 
with driver-salesmen on a few routes, 
is planning to discontinue trying to sell 
and deliver in this manner and to go 
back to the method of selling with 
salesmen and delivering product with 
delivery trucks. 


Selling and distribution costs by the 
first method are too high, he says, and 
volume of routes on which driver-sales- 
men are being tried has dropped con- 
siderably. Trucks manned by the 
driver-salesmen averaged only 24 calls 
per day. 


“Inasmuch as these three packers and 
sausage manufacturers handle the same 
products and cover identical territories, 
the inference is that the two using the 
driver-salesman method with good re- 
sults have developed control and super- 
vision to better advantage than the 
competitor who is planning to abandon 
this method of selling and distributing. 


An Eastern packer selling and dis- 
tributing with driver-salesmen reports 















RETAILERS BUY MORE FREELY WHEN 
THEY SEE PRODUCTS. 


Ability of the retailer to select his purchases 
is one of the advantages claimed for the prac- 
tice of selling directly from trucks. Complaints 
and returns are reduced and dissatisfaction 
with purchases practically eliminated. 


his trucks average 35 stops per day, 
and that his cost with this method of 
moving product is 1 per cent less than 
any other method tried by him, pro- 
vided each truck does a minimum of 
$2,000 weekly. The spread increases 
as volume per truck increases above 
the $2,000 minimum. His trucks are 
now selling from $2,000 to $5,000 week- 
ly. 

Another packer operating 50 trucks 
manned by salesmen says each truck 
makes from 60 to 70 stops daily. 
Another packer reports his driver-sales- 
men call on an average of 50 retailers 
each day. 


Practically all packers and sausage 
manufacturers selling and distributing 
with driver-salesmen agree the volume 
a route will produce depends primarily 
on the driver’s selling ability. 

One packer made several interesting 
experiments along this line. To de- 

(Continued on page 51.) 


SELLING FROM TRUCKS SPEEDED UP WHEN PARKING SPACE IS AVAILABLE. 


One of the requirements for good results with driver-salesmen is to be able to park trucks close to store 
entrance where they will be convenient for retailers. Congested traffic in larger cities has forced packers 
to abandon direct selling in many instances and to return to use of salesmen. 

























Packer Stages MEAT PROGRAM 


@ Shows Value of Cooperation to 
Producer, Distributor and Consumer. 


Ouvaury beef on “dress parade.” 
That is a condensed description 
of the two-day meat merchandising 
program held on grounds of the Tovrea 
Packing Plant, Phoenix, Ariz., at the 
recent American National Livestock As- 
sociation convention. 

Five important groups in the live- 
stock and meat industry met on com- 
mon ground and viewed the complete 
story of meat. 


From Range to Table 


The producer was represented by 
hundreds of cattle breeders and ranch- 
ers, delegates to the convention. 

The cattle feeder was represented by 
nearly 100 prominent feeders from all 
sections of the country. 

Distributors of meat products came 
from Atlantic and Pacific seaboards 
and many inland cities. 

Marketmen and retailers from Pa- 
cific coast area and other sections of 
the Southwest were present. 

Feed dealers, bankers, chamber of 
commerce and civic officials represented 
the consumer on the first day; on the 
second, women’s clubs, schools, hos- 
pitals and other consumer groups sent 
several thousand to the show. 

And there were exhibits of interest 
and value to all five groups. Every 
effort was made to have a complete 
and balanced exhibit, from livestock 
through all phases of its transforma- 
tion to the various retail cuts ready for 
the consumer’s kitchen and table. Even 
the eating of meat was not overlooked 
—an old-fashioned barbecue being one 
of the feature events. 


Beef Begins in Feed Lot 


Entering the grounds, the guests 
were first directed to a group of spe- 
cially constructed pens, housing 100 
head of fed cattle, five to a pen, and 
exhibited by twenty feeders. A large 
card outside each pen gave case his- 
tory of the cattle, including name of 
feeder, length of feeding time, nature 
of feed, and gain per day per head. 


Objects of this exhibit were to in- 
terest producers in variance in weight 
gain between better-bred cattle and 
common range type; to interest feed- 
ers in methods and materials used by 
other feeders; to show distributors pos- 
sibilities offered by scientific feeding 
and good breeding as the first step in 
developing quality beef; to bring home 
to retailers and marketmen the care 
and preparation of livestock which will 
eventually be supplies for them. 


Here, and throughout the show, con- 
sumers were given ample evidence of 
the cooperation in all phases of the in- 
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dustry to produce quality finished beef. 


Traced to Dressed Carcasses 


Guests were next conducted through 
the sales coolers of the Tovrea plant, 
which were decorated in gala style for 
the occasion. Over 300 carcasses of 
fancy dressed beef—processed from 
cattle selected by a committee from 
the Central Arizona Cattle Feeders As- 
sociation—were hung in groups accord- 
ing to the feeders. Again, display 
cards gave case histories, with addi- 
tional information on live cost, dressed 
cost and yield. 

All dressed beef and lamb was both 
U. S. inspected and U. S. graded. Well- 
trained informants answered questions 
of visitors from all branches of the 
livestock industry. Placards empha- 
sized value of U. S. grading as assur- 
ance to distributor, retailer and con- 
sumer of quality and impossibility of 
substitution; to producer and feeder 
the economic gain in producing a qual- 
ity of livestock high enough to be rec- 
ognized by the U. S. grader. 


Lessons in Retail Cuts 


Before leaving the cooler, guests 
were shown an elaborate display of 
retail cuts mounted on a long table and 
decorated with greens. Cards gave 
name of each cut and its current mar- 
ket price. Hanging behind the table 
was a large side of U. S. graded prime 
beef, flanked by two placards. One of 
these gave a cutting test in both weight 
yields and retail price of cuts; the 
other was a chart itemizing all factors 
of selling cost in percentages, with a 
summary showing cost of side as 75 
per cent of selling price; gross profit, 
25 per cent; cost of selling, 23.4 per 
cent; net profit, 1.6 per cent. 

This display, prepared by Roy Mathis, 
meat department manager of the Ari- 
zona Safeway organization, explained 
to consumers the spread between cost 
of meat to retailer and final cost to 
housewife. Producer, feeder and re- 
tailer found their educational angle in 
the emphasis placed on choice quality 
of all retail cuts exhibited, and minimiz- 
ing of waste when highest quality is 
used. 

Still another display inside the cool- 
ers which attracted much attention was 
that prepared by W. M. Belknap, plant 
manager, Tovrea Packing Co. Visiting 
cattlemen, packers, distributors and 
marketmen declared they had never 
seen a more elaborate or artistically 
prepared exhibit of fancy dressed and 
decorated meat. 

As guests left the cooler they were 
conducted to a large area on the East 
side of the plant where special seat- 


ing accommodations had been provide 
Here loud speaking equipment had beey 
installed and interesting speakers ar 
entertainment provided. A radio bros 
casting hook-up was provided for thi 
part of the program. The prog 
was opened with selections by the O 
torio Society, Phoenix Union Hig 
School. Speakers included Govern 
Moeur of Arizona, president Phil Toy. 
rea, R. C. Pollock, National Livestog 
and Meat Board; vice-president Hom 
Davison, Institute of American Meg 
Packers, and livestock leaders. 

After this program came a giganti 
old-fashioned, open-air barbecue. 
connection with the barbecue a 50-foo 
bar had been erected in “frontier da: 
style. Bar-tenders dressed after 
fashion of the late 90’s served free be 
Between 3,500 and 4,000 people 
served on Friday and over 5,000 on § 
urday. A feature of the entertainme 
was a steer weight guessing conte 

One of the most significant aspects 
of the show was the opportunity 
producer and retailer to hear the im 
partial and unprejudiced reactions ¢ 
the consumer. Another point was 


fact that the first day was jointly spe 
sored by the Central Arizona Feed 
Association and the Tovrea Packi 
Co., revealing a growing interest 
the part of producer and feeder in ¢ 
operating with processor and retailer ii 
supplying finer beef to the consumey 








QUALITY MEAT 
—From Hoof to Bark 


A—GRADED MEATS—One aisle of 
fully decorated sales cooler, showing 
manner in which dressed beef and lam 
exhibited. 


B—RAW MATERIAL—Section of f 
show. Over 100 head of selected f 
were shown in these specially-c 
pens at Tovrea Packing Plant. : 


C—BROADCASTING THE PROG 
to right: (at microphone) E. V. 
mgr., Tovrea Packing Co.; (seated) 
man, chairman, speaking program 
Moeur, Governor of Arizona; George 
vice president, Tovrea Packing Co. 
Boice, president, Arizona Cattle 
Association; B. F. McCarthy, beef gra 
pert, U. S. Bureau of Agricultural E 
R. C. Pollock, gen. mgr., National 
and Meat Board; Homer Davison, vice 
dent. Institute of American Meat Packé 
E. A. Tovrea, widow of founder of 7 
Packing Co.; Hubbard Russell, Ist 
dent, American National Livestock 
tion; Cecil Miller, Central Arizona 
ers Association: R. W. Doe, vice 
Safeway Stores, Inc., San Francisco. — 


D—BARBECUE GUESTS—Part of 
enjoying concert by Oratorio Society, 
Union High School, before the barbec 

E—HOW BEEF CUTS OUT—Unusw 
play of retail cuts in dressed beef sho 
to right: Roy W. Mathis, Ed Ward an@ 
Doe, Safeway executives supervising # 

F—BELKNAP’S DELIGHT — Fancy 
and elaborately decorated beef and 
hibit prepared by M. W. Belknap, # 
plant superintendent. 7 





























Kosher Salami 


Many localities consume a_ large 
amount of kosher salami. Packers and 
sausage manufacturers operating where 
there is a large Jewish population can 
profitably add it to their list of prod- 
ucts. An Eastern packer writes: 
Editor THE NATIONAL PROVISIONER: 

We have never made kosher salami but know 
that there is a considerable demand for it in 
our territory and believe we can sell some. How 
is it made? 

Details of kosher salami manufacture 
differ from plant to plant. Operating 
conditions, available supplies and trade 
preference cause these variations. 

The meat used in most kosher salami 
formulas is bull meat, boneless chuck 
and brisket fat. Kosher briskets, how- 
ever, are much in demand and cannot 
always be obtained. Consequently the 
_ sausage manufacturer who wants to 
make. a good product must sometimes 
find a’ substitute for briskets. 

Fat ‘steer plates are being success- 
fully used in place of briskets in the 
manufacture ‘of kosher salami. These 
plates from good cattle are very fat 
and there is little lean in them. Ordi- 
narily they are not easy to dispose of 
and, therefore, usually sell at a rea- 
sonable price. 


Formula with Steer Plates 


In the following formula steer plates 
are used instead of briskets in the pro- 
portion of: 

70 lbs. boneless beef chucks. 
30 lbs. boneless steer plates. 


Chucks are trimmed of gristle and 
sinews and cut into 4-in. square pieces. 
They are spread on a table and mixed 
with 

3% lbs. salt 

8 oz. sugar 

3 oz. nitrate of soda 
for each 100 lbs. of meat. 

Meat is then ground through %-in. 
plate into a meat truck or pan and 
placed in the cooler at 38 degs. Fahr. 

Beef chucks are boned and cut into 
6-in. square pieces and _ thoroughly 
mixed with 

3% Ibs. salt 

8 oz. sugar 

3 oz. nitrate of soda 
per 100 lbs. of meat. 


Curing the Meat 


Meat is then packed solidly into a 
meat truck and held for five days or 
until entirely cured at 38 degs. Fahr. 
When chucks are cured they are ground 
through %-in. plate and plates through 
the ys-in. plate. Meat is then put in 
mixer and mixed for two minutes with 

6 oz. ground white pepper 
2 oz. garlic 
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Garlic is peeled, mashed with a little 
salt and mixed with one quart of water 
before it is added to meat in mixer. 
Ready prepared seasonings or specially 
prepared seasonings, as manufactured 
by reputable firms, will assure con- 
venience and uniformity in making this 
product. 

The meat may be stuffed in beef 
weasands or manufactured casings. 
When filling stuffer meat. should be 
tamped well to avoid air pockets. A 
cellulose casing cannot be pricked to 
remove air and extra precaution must 
be taken when filling meat into these 
containers. However, they turn out a 
very attractive product. 

Sausages are tied with double cot- 
ton string and hung on smoke sticks 
on cages. They should hang at room 
temperature for three hours before go- 
ing into the smokehouse. 


Smokehouse Procedure 


Smoking is started at a tempera- 
ture of 100 degs. Fahr., and the tem- 
perature raised gradually to 170 degs. 
Time required to bring inside of sau- 








Cleaning Hog Casings 


New methods for cleaning cas- 
ings have been devised whereby 
the casings are cleaned and ready 
for salting a short time after they 
leave the killing floor. 


This is a far cry from the old 
method of soaking casings 24 or 
48 hours at high temperatures, 
when oversoaked casings resulted 
in heavy losses and undersoaked 
product was difficult to slime, and 
when the odors attendant on this 
soaking and sliming process were 
very objectionable. 


‘While increase in yield and the 
saving in labor are important in 
this new process, perhaps the 
most important features of me- 
chanical cleaning are the speedy 
handling of the product and the 
elimination of all offensive odors. 

A description of this method 
has been printed by THE Na- 
TIONAL PROVISIONER. Copy can 
be secured by sending a 10c stamp 
with request, as follows: 

The National Provisioner, 
407 South Dearborn St., Chicago, Ill. 


Please send me copy of article describ- 
ing modern method of cleaning hog cas- 
ngs. 


Inclosed find 10c stamp. 




















the Irade 


sages to the required 145 degs. varies, 
If smokehouse is small and crowded a 
longer time will be needed. From 6 
to 8 hours usually are needed. It is 
advisable to heat salami to an inside 
temperature of 145 degs. to improve 
keeping qualities. 

Have an accurate meat testing ther- 
mometer handy and test temperature 
after four hours. Insert thermometer 
under hanger where sausage is tied. 
When the inside temperature reaches 
145 degs. remove product from smoke- 
house. It is important that every batch 
be tested and that required inside tem- 
perature of 145 degs. be secured in 
every lot. 

When salami is removed from smoke- 
house it is showered with cold water, 
Meat should be lukewarm when it is 
removed from shower, as it then de 
velops a better color. If it is too warm 
when removed from shower the casings 
will wrinkle. Product should not be 
placed in a cooler, but in a dry room, 
in which the temperature is 50 degs. F. 
Salami should be sold promptly and 
sheuld not be held any longer time than 
necessary. 


DARK HOG MIDDLES 


A packer wants to find a method of 
cleaning dark hog middles so they will 
be white. He writes: 

Editor THE NATIONAL PROVISIONER: 

We sell a lot of hog middles but our trade 
claims they are not all white enough. A large 
percentage of middles are always dark. Is there 
any way of cleaning these so they will be white? 


In saving hog middles only the white 
part of middle should be saved and 
other part tanked. There is no way 
of lightening the dark part of the mid- 
dle. This packer is being too saving 
with his middles. He cannot hope to 
serve his trade adequately if he pro- 
vides them with the darker part of the 
product. 

In cleaning middles the water used 
should reach all parts to wash it thor- 
oughly. A good plan is to put the thin 
end of the middle on a water pipe 
which is as long as the middle itself 
and which has plenty of holes all 
around. It should slope slightly back- 
ward so as to let manure run out. 
Middles can be supported by a ridge 
running under the pipe. Two pipes can 
be worked by one man. 

The middle can then be turned on a 
smooth broom stick and the inside thor- 
oughly washed with warm water. Mid- 
dles are chilled overnight in slightly 
pickled ice water. On the following 
morning they may be stripped by hand 
of their slime in lukewarm water and 
salt. The middles are then ready to 
pack. 


The National Provisioner 
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Plant Operations 


Pointers for the Superintendent, 
Engineer, Master Mechanic and 
other Operating Executives 





THERMOMETER ACCURACY 


A packer in the Central West is try- 
ing to determine all factors which influ- 
ence the readings of indicating ther- 
mometers. He writes: 

Editor THE NATIONAL PROVISIONER: 

We are having difficulty finding out how much 
a thermometer is affected by the temperature 
surrounding the upper part of it. 

We placed a thermometer upside down in boil- 
ing water, keeping the point away from the 
sides of the vessel. After one-half hour the 
thermometer indicated a temperature of 160 degs. 
Fahr., although the temperature of the room was 
only 80 degs. 

If two thermometers were placed in a piece of 
meat having an inside temperature of 180 degs., 
what would be the readings if the exposed por- 
tion of one thermometer was in an atmosphere 
of 80 degs. and the other in an atmosphere of 
300 degs. ? 

How long can a thermometer be left in meat 
in a 300 deg. oven before the oven heat exerts 
enough influence to give an incorrect reading? 
Would the thermometer reading under this con- 
dition be higher than the actual temperature of 
the center of the meat in which it is placed? 


Points this inquirer brings up are 
relatively unimportant. It is not im- 
portant in cooking hams, for example, 
whether the temperature is 180 degs. 
or 182 degs. A difference of 2 degs. 
would have little or no influence on 
shrink, flavor, cooking time or other 
qualities of the finished product. 


Nor can a packer be sure, unless a 
thermometer has been calibrated care- 
fully, or compared with one of known 
accuracy, that it indicates correctly 
within narrow limits. And, after all, 
perhaps it is not essential that it should, 
except in the meat plant laboratory, 
where scientific problems are being 
solved. 


Temperature surrounding upper part 
of a thermometer will have but a very 
small influence on the reading. The 
result a packer might get by placing 
a thermometer upside down in boiling 
water would prove nothing. To arrive 
at any accurate conclusions from such 
an experiment, all heat effects on the 
bulb would have to be eliminated. 
Radiant heat and steam were no doubt 
responsible for the high reading this 
packer obtained under the condition 
stated. 


If two accurate thermometers were 
placed in a piece of meat with an in- 
side temperature of 180 degs., and the 
exposed portion of one was subjected 
to 80 degs., and the exposed portion 
of the other to 300 degs., readings in 
both cases would be 180 degs. within 
very close limits. Such variation as did 
exist would not affect practical proces- 
sing results in either case. 
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Answering this packer’s last ques- 
tion: Regardless of the time the ther- 
mometer in a piece of meat was left in 
an oven with a temperature of 300 
degs., the thermometer would register 
the temperature at the point in the 
meat where the bulb rested. 


SAVING FLOOR SPACE 


In a small sausage manufacturing 
plant additional floor space was re- 
quired for the installation of a new 
machine, but was not available except 
by crowding the machine to a degree 
considered inadvisable from the em- 
ployee safety and efficiency standpoint. 


Finally it occurred to someone that 
the air compressor and storage tank 
might be taken off the floor and in- 
stalled on a timber structure, and the 
new machine set in the space thus 
made vacant. This was the plan 
adopted. The air compressor is now 
eight feet in the air, but it operates 
just as efficiently as it did formerly. 


HOW TO HANDLE LARD 


One of the most important details in 
lard manufacture is its proper han- 
dling after rendering. All steps in lard 
manufacture are explained in detail in 
“PORK PACKING,” a new test book by 
The National Provisioner for the meat 
packing industry. Write for informa- 
tion. 


SPEEDS UP SAUSAGE STUFFING. 


When large sausages are being stuffed 
production can be speeded up and loss 
through casing breakage reduced by use 
on the stuffing bench of an inclined sup- 
port such as is shown here. Strains on 
the casing and labor required by the 
worker operating the stuffer are reduced. 
This illustration is a view in the plant 
of the Henry Fischer Packing Company 
at Louisville, Ky. 








Brands and Trade Marks 


In this column from week to week will be 
published trade marks of interest to read- 
ers of THE NATIONAL PROVISIONER. 
Those under the head of “Trade Mark 
Applications” have been published for 
opposition, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 








TRADE MARK APPLICATIONS. 


Meyer & Lange, Inc., New York City. 
For canned cured hams. Trade mark: 
ROBERT DREWS in an oval. Claims 
use since December 12, 1934. Applica- 
tion serial No. 366,483. 


Rath Packing Co., Waterloo, Ia. For 
cooked ox tongue and beef stew. Trade 
mark: A rectangle, the upper potrion of 
which is red. Claims use since April 
10, 1935. Application serial No. 369,102. 


Keeno Packing Co., Southgate, Calif. 
For canned dog food. Trade mark: 
KEENO. Claims use since August 31, 
1935. Application serial No. 369,613. 


Eastern Market Sausage Co., Inc., De- 
troit, Mich. For meat loaf. Trade 
mark: BRINGING GOODWILL TO 
THE TABLE. Claims use since May 1, 
1930. Application serial No. 362,168. 


Foster Canning Co., Inc., doing busi- 
ness as Glendale Canning Co., Glendale, 
N. Y. For canned food for dogs, cats 
and carnivorous animals. Trade mark: 
SNAPPY and a drawing of a Scotch 
terrior. Claims use since May 18, 1934. 
Application serial No. 366,937. 


Eastern Market Sausage Co., Inc., De- 
troit, Mich. For meat loaf. Trade 
mark: AMBASSADOR in an oval. 
Claims use since May 1, 1930. Applica- 
tion serial No. 362,169. 


Hansen Packing Co., Butte, Mont. 
For bacon. Trade mark: MONTANA 
SILVER ROCKET. Claims use since 
June 1, 1935. Application serial No. 
367,506. 


Rath Packing Co., Waterloo, Ia. For 
bacon, hams and picnic hams. Trade 
mark: A red and blue oval. Claims 
use since November 4, 1933, on bacon 
and since February 8, 1934, on hams. 
Application serial No. 356,378. 


Rath Packing Co., Waterloo, Ia. For 
canned mixture of spiced pork and beef. 
Trade mark: A rectangle in yellow and 
white. Claims use since April 10, 1935. 
Application serial No. 365,660. 


Rath Packing Co., Waterloo, Ia. For 
canned corned beef and canned corned 
beef hash. Trade mark: A rectangle in 
purple and white. Claims use since 
April 10, 1935. Application serial No. 
365,661. 


LABELS 


M. J. B. Co., doing business as The 
Ranger Co., San Francisco, Calif. For 
dog and cat food. Title: RANGER. 
Published July 26, 1934. No. 46,048. 
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Right: Three 1\4- to 2-ton 
International Model C-35 
Trucks operated by The 
Sugardale Provision Co., 
Canton, Ohio. 


INTERNATIONAL 
HARVESTER 


Thanks you Note: R. L. Polk & Co. reports 74% gain in International Truck 
registrations — and 26% gain in registrations for the entire truck in- 
Fa 
for the Biggest 
SS RR 


dustry—for the first ten months of 1935 over the same period in 1934, 


This Bic INCREASE in International registra. _ 
tions climaxes a long, steady record of International Truck — 


Incr ease in popularity. For more than a quarter-century business men — 


have come to International Harvester when they have — 
- i needed the most reliable truck transportation and the 2 
Registrations soundest kind of truck economy. International’s posi- — 
eae tion in the industry has long reflected this well-estalyg 3 
lished, growing popularity. 


Made by Any lLead- When the demand for such a well-established 4 
EEE eS eS ae truck is increased 74% in any year, that is news for — 
. all truck buyers. And it is a guidepost for the — 
ing Truck “a and man who wants the most for his truck money, — 
om Go to the nearby International Truck dealer or — 
Company-owned branch and see for yourself 

looks forw @| rd to another just why-International Truck registrations — 
have increased 74% while registrations for the 
entire truck industry have increased 26%. 


INTERNATIONAL HARVESTER COMPANY Bb 
(INCORPORATED) ut 


prog ress. "606 So. Michigan Ave. Chicago, nt 


The Most Complete Line of 
INTERNATIONAL Trucks on the Market... 


from Half-Ton Light- 
TRUCKS Delivery to Heavy-Duty 
Six-Wheelers. + + * 


The National Provisioner 








big year of transportation 





Wilson 
Volume 


ET earnings of Wilson & Co. for 

the fiscal year ended October 26, 
1935, amounted to $4,109,538.72, more 
than a quarter of a million dollars over 
earnings of the previous year. 

Sales at $223,000,000 were 24 per 
cent larger than those of 1934 and ton- 
nage approximately 5 per cent less, 
owing to the scarcity of livestock. Cur- 
rent assets were in excess of current 
liabilities in the ratio of 4 to 1. 

Cash on hand amounted to $2,570,- 
693.90, accounts and notes receivable to 
$10,750,156.60 and inventories of prod- 
uct and supplies to $23,226,479.20, mak- 
ing total current assets of $36,547,- 
329.70. Current liabilities totaled 
$9,338,957.59. Processing taxes held in 
escrow totaled $3,501,347.71 at the end 
of the year, an injunction having been 
secured by the company during the past 
summer. The company has a reserve for 
contingencies of $1,558,856.69, one mil- 
lion of which was carried over from last 
year. Earned surplus as of October 
26 totaled $7,504,275.55. 


Wide Area Covered 


Some idea of the wide territorial 
scope of the company and its many op- 
erations is given by president Edward 
Foss Wilson in his letter to stockhold- 
ers under date of January 11, 1936, 
transmitting the financial statement. 
“Your company maintains plants in 
Chicago, New York, Los Angeles, Okla- 
homa City, Cedar Rapids, Kansas City 
and Albert Lea, Minn., as well as many 
smaller units from which product is 
shipped in company-owned refrigerator 
cars to approximately one hundred 
branch houses located in strategic con- 
suming cities,” he said. “Through ap- 
proximately 650 car routes product is 
sold and shipped direct from these 
plants to the retailer in other trade 
areas. In addition, packing plants are 
operated in Buenos Aires, Argentina, 
and Sao Paulo, Brazil, supplying not 
only local demand in those countries, 
but also shipping to sales agencies in 
the consuming centers of England and 
Continental Europe. The English mar- 
ket is also supplied through Australian 
and New Zealand connections of our 
English subsidiary company, Wilson 
Meats, Limited. 

Allied Lines 

“While the main business is the pro- 
cessing and distribution of fresh, cured 
and canned meats and meat food prod- 
ucts, the company is, in addition, a pro- 
cessor and distributor of poultry, but- 
ter, eggs (shell and frozen), cheese, 
oleomargarine, cooking oils, mayon- 
naise, lard, and both blended and pure 
vegetable shortening. Other important 
products include gelatine, canned dog 
food, pharmaceuticals, casings, acids, 
ice, soap, wool, hides, tallow, animal 
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Increases Dollar 
and Net Earnings 


and poultry feeds, and fertilizer.” 


Speaking of the company’s research 
work to develop improved or new prod- 
ucts, Mr. Wilson said that research 
laboratories are attached to each plant 
“carrying on constant bacteriological 
tests, controlling quality, and develop- 
ing new uses for products and by-prod- 
ucts. During the past year important 
developments have been made in these 
laboratories on the production of gela- 
tine, on the improvement of casings and 
new uses therefor, on the use of blood 
in plastics, on the use of animal hair 
for insulation and filtration purposes, 
as well as in the field of pharmaceuti- 
cals in connection with animal glandu- 
lar derivatives. During the year a com- 
plete new bakery laboratory was opened 
in the Chicago plant to develop new 
formulae using company products and 
generally improving the service ren- 
dered to the bakery trade.” 


Consolidated Statement 


Consolidated statement of the com- 
pany and its subsidiaries for the year 
ending October 26 follows: 


Net sales and operat- 
ing revenue $223,017,543.44 

Earnings before de- 
preciation, interest 
charges and provi- 
sion for rederal in- 
comes taxes 

Provision for depre- 
ciation 


6,966,476.62 
1,367, 666.19 


5,598,810.43 

Interest charges .... 1,121,209.35 
4,477,601.08 
Provision for federal 
income taxes 368,062.36 


Net earnings ........ 4,109,538.72 
Earned surplus at Oc- 

tober 27, 1934.... 
Add: 

Restoration of ex- 
cess reserve for 
liability 

Credit arising from 
purchase of com- 
pany’s bonds for 
sinking fund .... 


8,214,322.44 


69,572.20 





Together 
Deduct premiums and 
discounts on bond 
and stock trans- 
CO: Sok sctwewed $2,109,329.66 
Additional provision 
for reserve for con- 
tingencies 
Goodwill written off. 
Dividends paid or 
declared— 
On 7% _ preferred 
stock $ 397,461.75 
On $6.00 preferred 
stock ($4.50 per 
share) 1,453,738.50 
On Common Stock 
(37%ec per share) 750,399.36 


$ 12,393,433.36 


28,228.54 


4,889,157.81 


surplus Oc- 
26, 1935..... 


Earned 


tober $ 7,504,275.55 


SWIFT ANNUAL MEETING 


Shareholders of Swift & Company 
met at the general offices, Union Stock 
Yards, Chicago, January 16, for their 
51st annual meeting, to hear president 
G. F. Swift and vice-president and 
treasurer William B. Traynor report 
on the financial status of the company 
and to elect three new directors for 
terms of three years each. 


More than 700 shareholders were 
present, including pensioners, laborers, 
stenographers, clerks, executives, wives 
and other shareholders representing 
every stratum of society. 

Mr. Swift supplemented his more 
complete report of last month (see THE 
NATIONAL PROVISIONER, Dec. 21, p. 12) 
in which sales of $767,000,000 and prof- 
its of $14,767,000, or 1.9c profit per 
dollar of sales, were reported. He ex- 
plained that the tonnage decrease of 
only 3.9 per cent in 1935, when slaugh- 
ter of livestock declined 18 per cent, 
was due to the carryover of inventories. 
“In other words,” Mr. Swift said, “we 
went into our 1935 fiscal year with 
heavy inventories and wound up the 
year with relatively light inventories.” 

Operating results for the first two 
months of the new fiscal year were 
“fairly satisfactory,” he said, adding, 
however, that “we have to be well 
through the year before we can give 
consideration to final results.” 

Mr. Traynor told the shareholders 
that the company finds itself at the end 
of the year “in the best financial posi- 
tion that we have had for some time, 
possibly at any time.” He said that 
one thing a treasurer learns by expe- 
rience is the “low melting point of 
money,” and explained that this is “the 
ease with which it melts away.” He 
said that sometimes demand for funds 
is sudden and there is the need to be 
prepared and thus the apparent large 
cash accumulation shown in the 1935 
financial report did not necessarily rep- 
resent excessive resources. 


“It is our experience,” he said, “that 
immediately following the end of Oc- 
tober we: have demands for additional 
cash to finance normal accumulations 
of merchandise, and the midsummer 
usually finds us in quite a different 
position in this respect.” 

William H. Traynor, Harold H. Swift 
and George H. Swift were re-elected 
directors for three year terms. 


NEW CUDAHY OFFICERS 


F. W. Hoffman, vice president and 
manager of the pork division of the 
Cudahy Packing Company, was elected 
to the board of directors at the recent 
annual meeting of stockholders, suc- 
ceeding George Marples, retired. Ata 
directors’ meeting later, J. W. McElli- 
gott, manager of the produce depart- 
ment, was made a vice president. 

Mr. Hoffman entered the employ of 
the Cudahy organization in 1908 as a 
mail department messenger. From-that 

(Continued on page 27.) 
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d CHEVROLET, 
Sener? 


A GENERAL MOTORS VALUE 


NEW PERFECTED HYDRAU- 
LIC BRAKES always equalized for 
quick, unswerving, “straight line” stops. 
t 7 


NEW HIGH-COMPRESSION 

VALVE-IN-HEAD ENGINE 

with increased power, increased torque, 
greater economy in gas and oil. 


FULL-FLOATING REAR 
AXLE with barrel type whee! bear- 


ings on 1!4-ton models. 
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GEMEA ROMS 
ANNOUNCED 


the most powerful and the most economical 


Chevrolet trucks ever offered to the 


PACKING INDUSTRY 


peng introduces a new 1936 series of half-ton and 11-ton 


trucks. They are the most powerful Chevrolet trucks ever built. 
They are the most economical Chevrolet trucks ever built. They are the 
most ruggedly constructed Chevrolet trucks of all time. 


These new Chevrolet trucks are equipped with perfected hydraulic brakes 
. . . the safest ever developed. The famous Chevrolet high-compression 
valve-in-head engine develops tremendous power. It performs under all 
speed and load conditions with remarkable economy. In every feature and 
detail—frame, axles, springs—there is extra strength, designed for depend- 


able service over an extra long period of time. 


You are urged to inspect these new trucks and witness a demonstration of 
their ability. Compare their size and dimensions and their fitness to do your 
haulage jobs. And before you select any truck, get the facts on operating 
costs. Find out how and why these new Chevrolet trucks will save you 
money and increase your operating profit. 


CHEVROLET MOTOR COMPANY, DETROIT, MICHIGAN 


The lowest financing cost in G. M. A. C. history. Compare 


6% NEW GREATLY REDUCED G. M. A.C. TIME PAYMENT PLAN 
0 Chevrolet’s low delivered prices. 
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FepERAL Bureau FZelps to 
Improve U. S. MEAT SupPPLy 


NSPECTION of greatly increased 

meat and livestock imports; super- 
vision of preparation of relief food from 
drought slaughter and discovery of new 
facts on curing sausage were among 
the high-lights in activities of the U. S. 
Bureau of Animal Industry during the 
fiscal year ended June 30, 1935. Other 
important work of the bureau included 
study of percentages of various prod- 
uct: derived from different types of 
hogs, development of a formula for de- 
termination of bone percentage in beef 
carcasses and regular inspection of 
more than 72,000,000 animals. 


Striving always for the greater wel- 
fare of the American meat and live- 
stock industry, the bureau continued its 
work of improving and protecting meat 
packers’ raw materials and finished 
products in 1934-35. 


Dr. John R. Mohler, who has headed 
the bureau for many years, summar- 
izes its vital and varied activities dur- 
ing the fiscal year in his annual report 
to the Secretary of Agriculture, recent- 
ly released. Constantly adding to its 
store of knowledge about meat, the 
bureau discovered some new facts about 
meat handling, quality and flavor and 
also carried on its important inspec- 
tion, livestock saving and regulatory 
duties. 


Study of Cutting Yields 


Research by the bureau showed that 
length of hog carcass from first rib to 
aitch bone is a good index of dressing 
percentage and cutting yield. In three 
groups of hogs averaging 30.1, 31.4 and 
32.7 inches and 222, 222 and 224 lbs., 
final feedlot weights, the dressing per- 
centages were respectively 74.9, 75.6 
and 75.8. Long-bodied hogs yielded 
greater percentage of leaner cuts with 
greater percentage of bone. 


In another study it was found that 
as type of hog changed from large to 
small there was an increase in plump- 
ness of hams. 


Carcasses and meat from a number 
of Danish Landrace and Yorkshire hogs 
showed, among other differences, that 
they were longer in body and better 
developed in ham than average of 510 
well-bred hogs of well known U. S. 
breeds. For example, four hogs from 
one Landrace litter averaged 1.2 inches 
longer in body, from first rib to aitch 
bone and had about 25 per cent greater 
ham plumpness. 


Effect of Feed on Palatability 


Differences in palatability of pork 
from hogs fed protein supplements of 
fresh skim milk, dried skim milk and 
tankage were found to be small. It was 
indicated, however, that there seemed 
to be a slight but consistent superiority 
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in pork from fresh skim milk-fed hogs. 

Percentage of bone in ninth, tenth and 
eleventh ribs of beef was found closely 
related to percentage of bone in entire 
carcass. 
bureau for estimation of bone in the 
carcass is as follows: Percentage of 
bone in carcass = 4.296 + 0.612 x per- 
centage of bone in ninth, tenth and 
eleventh rib cut. 

The bureau made tests of intensity 
of flavor of samples of various com- 
mercial lards and shortenings. Kettle- 
rendered and hydrogenated lard were 
among the products with the least in- 
tensity of flavor. 

Lean meat from hogs which had re- 
ceived a sub-maintenance ration of corn 
silage and clover hay was judged less 
desirable in flavor than meat from hogs 
full fed on a good ration. The judges 
found less difference in flavor when 
blind-folded than when they were per- 
mitted to see meat samples. This would 
suggest that attractive appearance is 
important in enjoyment of flavor. 

The bureau is making studies, not 
yet complete, of the nutritive value of 
proteins and vitamin content of vari- 
ous organs of cattle and swine. 


Sausage Curing Methods 


Tests of curing methods for sausages 
of various kinds and sizes were carried 
out in Chicago meat plants in response 


GOOD FRIEND OF MEAT. 
Dr. John R. Mohler, chief of the U. S. Bu- 
reau of Animal Industry, has done much 
to improve and protect livestock and 
meat. 


A formula developed by the. 


to a request from the meat industry. 
These tests showed that existing limits 
on the diameter of sausage processed 
under federal inspection can be modified 
to some extent if time that larger sau- 
sages are held in cure, in the drying 
room and in smoke is increased. 

The bureau’s work of inspecting im- 
ported livestock was greatly increased 
bv the rise in volume received. A total 
of 261,178 cattle, principally from Mex- 
ico and Canada, was inspected but not 
quarantined. Careful supervision was 
also maintained over animal by-products 
entering the United States. 


Volume of foreign meat products in- 
spected in 1934-35 was also much larger 
than in the preceding year. Meat prod- 
ucts totaling 123,000,000 lbs. were in- 
spected in 1934-35, of which 5,700,000 
Ibs. were fresh and refrigerated beef 
and 72,560,000 lbs. were canned and 
cured meat. 


Supervised Relief Processing 


The bureau aided in the drought-re- 
lief campaign of the government by in- 
spection of nearly 4,750,000 animals. It 
supervised the boning, freezing, can- 
ning, shipping and storage of meat 
accruing to relief organizations. In 
addition, the bureau supervised han- 
dling and tanning of some drought- 
relief skins and hides. 


Regular federal meat inspection dur- 
ing fiscal year ended June 30, 1935, 
covered 72,736,244 animals, a decrease 
of about 6.2 per cent from the preceding 
year. Meat and meat food products 
totaling 7,344,706,539 lbs. were canned, 
cured, chopped, rendered, refined or 
otherwise prepared at inspected estab- 
lishments. 


Inspection was conducted at 746 es- 
tablishments in 247 cities. Inspection 
was inaugurated at 24 establishments 
and withdrawn from 40. Withdrawals 
were due to discontinuance of prepara- 
tion of meat for interstate or foreign 
commerce. There were 706 establish- 
ments operating under inspection at the 
end of the fiscal year. 


Meat and meat food products pre- 
pared and processed under federal su- 
pervision during fiscal year were as 
follows: 


Pounds 


inspected. 
CURED: 


CANNED: 
625,486,276 
145,143,786 
All other 


PRODUCT PASSED FOR COOKING: 


4,771,073 

1.509, 984 

80,509,987 

extract 140,357 
SPOT eT ee Oot TT eT ee Te 1,030,337,416 
780,663 
185,587 
474,843,064 
77,034,240 
65,232,666 
35,021,359 


stearin 
Compound and lard substitutes....... 
Oleo stock and edible tallow 


(Continued on page 54.) 
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vw STRIBUTION= 


__ in its fullest sense, can 
mean only one thing— putting your product into 
the hands of the consumer. A product in the store 
has only changed its point of warehousing. But a 
product in the home is a complete sale. 


If your problem is one of making these complete 
sales, our many years of experience in merchandis- 
ing package goods may help you find the answer. 


A letter to us will not obligate you. Merchandis- 
ing help is part of our service to manufacturers. 


AMERICAN CAN \ BACH’ TUESDAY NIGHT 


N. B. C. WJZ Network 


COMPANY \ BEN BERNIE “xict- 


AMERICAN CAN COMPANY 
230 PARK AVENUE - NEW YORK ‘é2 = gee 
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dm Packers, 


Notes of the Road 


Gleaned from the Notebook of A 
Packer Salesman 


HAT I don’t like—Brisk people; 

one-minute eggs; pep meetings; 
long letters from the boss; excessively- 
dignified customers; telephone solicita- 
tions; smugness; high-pressure sales- 
manship; customers who think the best 
way to get low prices is to greet the 
salesman with a complaint; reckless 
driving; competitors who cut prices; re- 
tailers who try to play one salesman 
against another; chiselers; short chang- 
ers; muddy roads; sales contests in 
which I am a loser! 


A retailer on my list heads every 
committee for raising money in his 
community. And every salesman who 
calls on him agrees there is no one 
more difficult to sell at list prices. 


With business picking up and more 
people going back to work, I believe it 
will be well to watch consumer pur- 
chasing more closely, and to encourage 
retailers to take advantage of better 
average consumer buying power by 
carrying larger stocks of better grade 
fresh and cured cuts and sausage. 


Realized today that I am getting in 
a rut—doing the same things day after 
day in the same old way. Will have 
to figure out some new ways of open- 
ing the sales solicitation and “talking 
up” my line. 

Have been getting careless about our 
store advertising matter. It does me no 
good unless it is put up where house- 
wives see it. Retailers can’t use all this 
material they receive from packers, but 
there ought to be a way to convince 
them that our stuff is too good to be 
passed up. 


No packer salesman ever contracted 
theumatism in the head as the result 
of right thinking. 


Heard a woman say today: “Why 
can’t packers put up lard in a more 
convenient package?” The retailer 
didn’t have a comeback. Which leads 
me to suspect I have not done a good 
selling job on lard and our handy 
package. 


I see many changes in retail stores. 
Consumer buying habits are changing. 
But I am selling meat today in the 
Same manner I did 10 years ago. Nor 
do I notice that other packer salesmen 
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have changed their methods. I won- 
der if this is one reason why so much 
meat is sold on a price basis. 


Made a friend and customer today 
because I was able to advise a retailer 
on how to groom and train his Irish 
terrier for the local dog show. This is 
not the first time information on sub- 
jects far removed from meat and meat 
merchandising has been of direct value 
to me in my work. 


wen 


YOU CAN TUNE IN ON 
OPPORTUNITY IF YOURE 


Have been trying to save time by 
using the telephone to contact some 
good customers, but don’t believe it 
pays. There is too much opportunity 
for a retailer to forget me if I don’t 
talk to him face to face. Then, also, 
he is liable to think I am not appre- 
ciative of his orders. Have decided to 
limit telephone solicitation to a mini- 
mum and save time in other directions 
—at lunch, for example. 


WHY ACCOUNTS ARE NOT SOLD 


A Mid-west packer recently received 
a letter from a housewife asking where 
she could purchase his firm’s products. 
The information was sent to her. 


The incident set the packer to think- 
ing. Why, he reasoned, do some stores 
not carry our products? He decided 
to put the question to the salesmen and 
see what their reaction would be. 


He had prepared for him a list of the 
different sales territories, the salesman 
covering each and the retail stores in 
each of these territories that did not 
handle the company’s meats. Then, in 
a personal letter to each salesman, he 
asked why the particular stores were 
not customers. 


A great variety of answers were re- 
ceived—that the firm’s prices were too 
high; that retailers could buy competi- 
tive brands cheaper; that retailers 


alesman 


were particular friends of competitor 
salesmen; that competitive brands had 
been carried so long and such a profit- 
able business been built up with them 
that retailers hesitated to change; etc. 


In only one case did a salesman say 
stores in his territory did not handle 
the company’s products because he was 
not a good enough salesman to con- 
vince the owners that they should. And 
this man happened to be one of the 
star salesmen. 


Commenting later on the replies to 
his letter this packer said: “A sales- 
man goes to bat wtih two strikes on 
him when he looks outside of himself 
for the reason for failure to secure an 
account. Our men had gotten into the 
habit of believing there were retailers 
in their territories impossible to sell. 
The result was inevitable—they did not 
sell them. 


“Today all our salesmen understand 
that we consider lack of good sales- 
manship the only excuse for inability 
to get our products into all stores in 
our sales territory. Our products are 
of superior quality, our prices are fair 
and we give service inferior to none. 
No packer has more to offer than we 
have. If we don’t sell a retailer there 
is only one reason—we can’t. 


“We have fewer non-customers in our 
territory today that at any time in our 
history. The best advice I can give 
packer salesmen is not to try to find a 
cause why a retailer does not buy, but 
to look for the reason why he is not 
sold.” 


KEEPING OUT OF RUTS 


One of the most difficult tasks is to 
encourage his salesmen to stay out of 
selling ruts, a packer sales manager 
said recently. Doing the same thing in 
the same way day after day is detri- 
mental to selling efficiency, he believes. 


He warns his salesmen particularly 
not to assume too much and especially 
not to form snap judgments as to what 
a retailer can or cannot handle profit- 
ably on the basis of the stock he car- 
ries. Many retailers do not have calls 
for some products because they are not 
on display to remind housewives of 
them. Customers at other stores are 
limited because there is not the assort- 
ment of meats to attract more. 


Customers should not, of course, be 
sold product that cannot be re-sold prof- 
itably within a reasonable time. On the 
other hand, they should be encouraged 
to try out on their trade every product 
on which there is the possibility of a 
profitable turnover. 
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Call on ek 


Headquarters for Mechanical Cooling 


York has the answer to fog, dead-air and ceiling sweat in 
the chill room. It is the York Industrial Spray Type Air 
Conditioning Unit. 


Not only does this unit produce measured temperature 
and suitable humidity ... but it circulates the cold evenly 
to every part of the room. And it does this, no matter 
whether the load is heavy or light. 


York Spray Type Air Conditioners have special construc- 
tion features which enable them to meet the corrosion 
problem which is especially acute in the low temperature 
field where brine spray is necessary to keep the coils de- 
frosted. Such features as welded tank steel casings, hot 
dipped galvanized... stainless steel eliminators, fan wheels 
and scrolls . . . and the fan shaft itself is even cadmium 
plated. In other words, quality construction throughout, 
designed to insure longer life. 


Does Your Plant Need Other Modern Equipment? 


You can quickly find out . . . without a cent of cost. Call 
on your nearest York branch. There, on the spot, you'll 


YORK ICE MACHINERY CORPORATION, YORK, PENNA. 
HEADQUARTERS BRANCHES THROUGHOUT THE WORLD 


find expert engineering service and advice. Trained engi- 
neers ... men from Mechanical Cooling Headquarters... 
who can advise, plan and install the equipment that will 
give you perfect mechanical cooling at low cost. York 
maintains this engineering service in every important 
center of demand. 


If you would like bulletins describing York Equipment, 
ask the York Branch, or write to Dept. N. P. 


York Industrial Spray 
Type Air Conditioner. 
Built in a range of sizes 
to meet any need. ; 


YORK 


Commercial and Industrial Air Conditioning...Commercial, Industrial and Institutional Refrigeration 
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AIR CONDITIONED CHILL ROOM 


(Continued from page 11.) 


placed in a third carcass. In the in- 
terval 518 hogs had been slaughtered. 
The fourth thermometer was placed in 
the last carcass 6 hours after the first 
had been placed in the room and three 
hours after the third thermometer had 
been inserted. The last carcass into the 
room weighed 130 lbs. 


Rate of chilling of this last hog was 
more rapid than in the case of the 
other three, no doubt due to its lighter 
weight, and to the fact than no hot 
hogs were afterwards placed in the 
chill room. In 3% hours after being 
placed in the room the ham temperature 
of this last hog had been reduced to 
the ham temperature of the third hog, 
which had been placed in the cooler 3 
hours earlier. 


At the end of 8 hours ham temper- 
ature of this last hog was below ham 
temperatures of hogs No. 1 and 2, which 
had been in the chill room 6 hours long- 
er. This No. 4 carcass was used by 
the watch engineer as a basis for con- 
trolling the cooling operation. 


Ready to Cut in 14 Hours 


At six o’clock the next morning, 14 
hours after the last hog had been 
placed in the cooler, all of the car- 
casses were down to cutting tempera- 
tures, ham temperatures at that time 
ranging from 35 to 37 degs. Fahr. 

Commenting on the chilling results, 
R. Starr Parker, engineer with the 
H. H. Meyer Packing Co., said that 
temperature tests of hams selected at 
random in the curing cellar showed 
surprisingly small variations, a condi- 
tion of considerable importance in se- 
curing uniform curing results. 


On days when the cooler is loaded to 
capacity, lighter averages will run 
somewhat colder than the heavier ones, 
due to the shorter tempering time in 
the chill room, but not enough to ham- 
per the curing schedule. 


An attempt was made on several oc- 
casions to determine possible variations 
in temperature at different points in 
the chill room when it was loaded. It 
was found, however, that these tem- 
peratures depend more on size and con- 
formation of the hogs than anything 
else, 

In the test to determine ham tem- 
perature (Fig. 3) hot hogs were run 
onto rails adjacent to the test rails, 
Sometimes after test rails were loaded, 
Without appreciable effect on cooling 
trend of test hogs. 


Hog No. 2 (Fig. 3) was directly 
under the return air duct, but its ham 
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temperature shows little variation from 
ham temperature of hog No. 1, which 
was located midway between return 
duct and wall. A _ preliminary test 
showed air at shoulder of hogs to be 
the coldest until the tempering period, 
when temperature throughout cooler 
tended to equalize. 


Chilling Easily Controlled 


Experience in operation of this room 
has demonstrated that it is easiest to 
control chilling by adjusting the de- 
frosting periods, and that the heavier 
the load the more frequent and shorter 
the defrosting periods should be. Dur- 
ing test 2 defrosting was done at fourth, 
seventh, tenth and thirteenth hours. 

As a matter of fact, Mr. Parker says, 
it probably would have been possible 
during this test to shut off the refrig- 
eration about midnight. Had this been 
done 16 hours would have elapsed since 
first hog was placed in chill room, and 


CONDITIONING 


© What it is 

® Why it is needed 

® Where it should 
be used 


in the MEAT PLANT 


A clear statement 
by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
gives temperatures and hu- 
midities for each department 
of the plant. 

Fill out and return the 
coupon if you want a copy. 


THE NATIONAL PROVISIONER 

407 So. Dearborn St., Chicago, Ill. 
Please send me copy of “AIR CONDI- 
TIONING IN THE MEAT PLANT.” 








average chilling time would have been 
reduced to around 12% hours. 


For maximum efficiency with a re- 
frigerating system of this kind it is 
imperative that coils be kept free of 
frost. Defrosting periods are therefore 
quite important, both as to number of 
defrosting periods and length of de- 
frosting time. 


In this installation it has been found 
sufficient when defrosting to close the 
valves on both the main suction header 
and main liquid header lines. Auto- 
matic valves are not installed on any 
of the units, and with main header 
valves about 100 or so feet away from 
the units, temperature builds up in coils 
to effect rapid defrosting. Setting of 
expansion valves is seldom changed. 

In case units become flooded, the 
slop-over drops into shell coolers, which 
coo! brine for the curing cellars. These 
shell coolers thus serve as accumula- 
tors for the units, and there is no dan- 
ger of getting slugs of liquor back to 
the machine. 


Percentage of Shrink 


Percentage of shrink in hog chill 
rooms is usually not considered of much 
importance, inasmuch as the greater 
portion of the carcass is cured, and 
any loss due to shrink is picked up in 
the curing cellar. However, percentage 
of shrink is more and more coming to 
be thought of as an indication of the 
efficiency of the refrigeration method, 
particularly in relation to chilling. 

Total shrink of the 1,093 hogs in the 
chill room during test 2 was 1.9 per 
cent, 0.3 to 0.5 per cent under that 
formerly prevailing in this room when 
refrigeration was furnished by the 
brine spray system. 

‘Temperature conditions and fan suc- 
tion pressure prevailing at the units 
and air temperatures at hams of test 
hogs are shown in Figs. 4 and 5. Air 
temperature follows coil temperature 
quite closely, except while cooler was 
being loaded. It is interesting to note 
that during the test there was only 
about 2 degs. Fahr. difference between 
suction temperature and saturated am- 
monia temperature. 


Air pressure ahead of coils builds up 
as coils frost over. A pilot tube in- 
serted in the coil chamber could be 
used as a measure of the frostation of 
the coils, and thus serve to indicate 
when coils should be defrosted and 
length of defrosting period. It has 
been found sufficient, however, to be 
guided by a few ribbons hung above 
rails and by room and hog tempera- 
tures. 


That these methods are sufficiently 
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Wet insulation conducts rather than retards the 
transmission of heat. Once moisture gets a hold, 
deterioration begins, making the insulation practically 
worthless. 

While corkboard is water-resistant, it must be properly 
installed to be kept dry. A UNITED'S service engineer 
will gladly show you how modern, practical installation 
methods keep it dry. 

Sketches treating on advanced erection methods for 
old and new construction, the proper thicknesses of 
corkboard to use for different temperatures, and other 
helpful information that will enable you to get full 
protective qualities of your insulation are offered free, 
yours for the asking. 


UNITED 


CORK COMPANIES 


LYNDHURST, NEW JERSEY 


} Manufacturers and Erectors of Cork Insulation 


|} SALES OFFICES AND WAREHOUSES: New 
York, Philadelphia, Boston, Baltimore, Chicago, 
Cleveland, Cincinnati, Pittsburgh, Milwaukee, 
Indianapolis, Rock Island, IIL, Buffalo, Hartford, 
Conn., Taunton, Mass., Albany, N.Y. 


We are interested in receiving data on 





Please have your nearest sales office com- 
municate with us. 


UNITED'S CORK. Name 
BOARD is 100% pure 
corkboard, made to 
U.S. Bureau of Stand- 
ards’ specifications. 


Firm of 
Address____ 
City = 
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VILTER 


A Vilter Unit Engineered 
to Your Needs 


The saving in shrinkage losses in meat- 
packing plants, sausage factories and 
other provision plants will pay for the 
application of the Vilter Mono-Unit sys- 
tem of air conditioning. 

The Mono-Unit adapts itself ideally to 
any application where space is a factor, 
and can be installed at astonishingly low 
labor cost. Offers exclusive Vilter fea- 
tures which make it the most simple, most 
efficient and most economical air condi- 
tioning installation available for already 
existing buildings. 

Also available for human comfort ap- 
plications. F.H. A. plans available. 


WRITE FOR COMPLETE 
DESCRIPTIVE DETAILS 





MANUFACTURING COMPANY 
2118 South First Street 
MILWAUEEE, WISCONSIN 


REPRESENTATIVES IN PRINCIPAL CITIES 


“SINCE 1867” 
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accurate may be seen from the test 
curves. 


Maintenance Cost Low 


Fans are continued in operation dur- 
ing defrosting and tempering periods. 
After chilling is completed fans are 
shut down. This not only saves in 
operating costs, but appears to prevent 
warm air from being drawn into chill 
room when doors are opened. 


The system was placed in operation 
on April 1, 1934, and has required no 
maintenance to the present time. Fan 
blades, casings and coil sections appear 
to be in good condition. However, it is 
not expected the units will remain for- 
ever trouble-free, but future mainte- 
nance is expected not to be more than 
ordinarily required by fan equipment in 
constant use. 

This new type chill room was de- 
signed by S. C. Bloom, refrigeration 
and air conditioning engineer, Chicago. 
Equipment was supplied by the Trane 
Company, LaCrosse, Wis. 


REFRIGERATION NOTES 


Shenandoah Ice & Cold Storage Co. 
will erect new plant at Shenandoah, Pa. 

A. A. Huegler & Sons, Beesville, Tex., 
poultry and turkey packers are install- 
ing additional cold storage facilities to 
permit year ’round operation. 

W. A. Kearns Packing Co., Mansfield, 
O., plans plant additions, to include new 
coolers. H. J. Brumenshenkel, Mans- 
field, is architect. 

Gibson Milling Co., Gibson, Ga., plans 
erection of ice manufacturing and meat 
curing plant. 


San Jose Ice & Cold Storage Co., 10 
Center st., San Jose, Calif., has been 
damaged by fire to the extent of 
$75,000. 

Farmers Union Cooperative Associa- 
tion plans erection of cold storage plant, 
Minot, N. D. 

Community Ice & Produce Co., Sa- 
pulpa, Okla., is building addition to 
cold storage space. 

Thomasville Ice & Manufacturing 
Co., Thomasville, Ga., has erected meat 
storage plant at Ochlocknee, Ga. 


CUDAHY ELECTS OFFICERS 


(Continued from page 19.) 


time he served in various capacities un- 
til in 1921 he was made manager of 
the Jersey City plant. Nine years later 
he was appointed manager of the Bos- 
ton sales district and later came to the 
general offices in Chicago as head of 
the produce division. In 1932 he was 
made vice president, in charge of the 
company’s pork sales. 

Associated with the company for the 
past 15 years, Mr. McElligott has 
served in the capacity of branch house 
manager at Omaha, Lincoln, and Min- 
neapolis and later was transferred to 
the branch house department of the 
general headquarters at Chicago. 
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Toward the close of 1931 he became 
head of the produce division, which po- 
sition he now holds. 


AAA SUBSTITUTES SOUGHT 


(Continued from page 12.) 


cials. Creation of a more comprehen- 
sive substitute for the AAA crop con- 
trol program will then be left in the 
hands of congress. 


An AAA “by any other name”—pos- 
sibly “Soil Conservation”—will meet 
the approval of the group of farm 
representatives who were chosen and 
invited to Washington last week-end 
by Secretary of Agriculture Wallace. 


A program for limitation of produc- 
tion, payment of some form of benefits 
to farmers and levying of new process- 
ing taxes to “promote the conservation 
of soil fertility and to bring about a 
profitable balance of domestic produc- 
tion with the total effective demand at 
reasonable prices” was advanced by the 
farm leaders after hearing the Secre- 
tary warn of a “return to the disor- 
ganization caused by towering sur- 
pluses of three years ago.” 


Restating old principles of the AAA, 
the plan is given a greater tinge of 
“general welfare” by directing it to- 
ward preservation of soil fertility as 
well as “equality for agriculture.” 
While the U. S. Supreme Court declared 
that federal regulation of production i- 
unconstitutional, AAA Administrator 
Davis told the farm conference that: 


Conditional Benefits Suggested 


“Conditional payments financed by 
direct avpropriation out of the Tinited 
States Treasury, but conditioned in such 
a manner as to go only to farmers who 
meet conditions aimed to conserve their 
soil and to bring about positive use of 
the land taken out of intensive cultiva- 
tion of crops which are not needed in 
the volume in which they would be pro- 
duced, might be a way out for this 
group to consider.” 

Other plans for farm relief are 
afoot, moreover, in Congress and among 
farm organizations. They ranve from 
congressional suggestions that the judi- 
cia] veto be restricted or the constitu- 
tion amended to permit regulation of 
production, to the older domestic allot- 
ment or export debenture plans. 


The National Grange, oldest farm 
group in America, has submitted a sub- 
stitute program for the AAA to the ag- 
ricultural committee of the Senate. The 
Grange declared, “We do not agree 
with those who believe it is possible 
to revive legislation that has been de- 
clared unconstitutional simply by re- 
stating its purpose.” 


The Grange Farm Plan 


The Grange plan, while conserving 
soi] fertility by rotation of crops and 
government rentals, would expand the 
Surplus Commodity Corporation to deal 
with agricultural surpluses by: 


Maintaining an ever-normal granary 
by farm storage and commodity loans. 

Exporting surpluses, using the ex- 
port debenture and other measures. 

Providing new and industrial uses for 
farm products and developing new crops 
and new markets. 

The senate agriculture committee on 
January 16, voted a favorable report on 
a bill providing for payment to farm- 
ers of rentals and benefits contracted 
prior to invalidation of AAA. The bill 
provides for payment of $300,000,000 
which AAA contracted to pay for crop 
reduction to farmers who applied for 
contracts prior to January 6. 


Reports indicate, that there is no 
united front in agriculture at the 
present time. Some congressional lead- 
ers who were critical of the AAA, do 
not favor a return to any national 
scheme of production control under the 
Secretary of Agriculture. They point 
out that the states may adopt such 
plans if they wish. 


Details of AAA Substitute 


Details of a substitute program for 
the AAA, advocated by farm represent- 
atives who met in Washington last 
week, are as follows: 


1. Secretary of Agriculture would 
be empowered to provide for rental and 
withdrawal from commercial production 
of such land as may be necessary to 
promote soil conservation and “bring 
about a profitable balance of domestic 
production.” Payment of rentals would 
be conditioned on adjustment of culti- 
vated acreage or quantity of commodity 
produced. 


2. Congress would directly appropri- 
ate funds for carrying out soil conserva- 
tion and price adjustment program. 

3. Taxes would be levied on proces- 
sing of livestock and dairy products. 


4. All valid provisions of the AAA 
would be retained and strengthened, 
particularly those relating to marketing 
agreements and orders of the:-Secretary. 


Encourage Cooperative Markets 

5. Cooperative marketing and distri- 
bution of farm products would be en- 
couraged. 


6. Further expansion of foreign mar- 
kets for surplus crops would be aided. 

The conference confined its report to 
corsideration of a substitute for the 
AAA, leaving other issues, including 
the money question, for continuing ac- 
tion and attention of “ever-alert” farm 
organizations. 

Typical of reaction to the plan is the 
fcllowing statement from an editorial 
in the Los Angeles Times: 


“It (the plan) appears to contain the 
economically absurd and illegal scheme, 
slightly disguised, of paying producers 
for not producing; a scheme denounced 
in the majority opinion of Justice Rob- 
erts as attempting to do by indirection 
what Congress cannot do directly. It 
still attempts to regulate agriculture 
and to buy compliance; the court will 
permit neither.” 


Page 27 











“C-B” Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 
Write for a “C-B” Cold Storage 

Door Catalog and price list. 

workmanship and finish is required. Get full information before you buy. 


Its superior merit has been proved. Learn why it is called: 
“THE BETTER DOOR THAT COSTS NO MORE” 


The “C-B” Door is specified where- 
ever quality in design, construction, 


The Cincinnati Butchers’ Supply Corporation 
1972-2008 Central Ave., 824 Exchange Ave., U. S. Yards, 
Cincinnati, Ohio Chicago, IIl. 























S.C. BLOOM & COMPANY 


Engineers, Manufacturers, Contractors 


SPECIALISTS TO PACKERS 


Meat Plant Air Condihoning 


and Refrigeration 


BONDED GUARANTEES ON RESULTS 


53 W. Jackson Blvd. Chicago, Illinois 




















CTION-AIR 
in Fresh- Kill Coolers 


Why Packers are using 


Me Action-Arr in the fresh-kill cooler 











Distributors in Principal Cities 
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puts the product in prime condition for the 
storage cooler. With Action-Air’s balanced 
temperature, 33 or 34 degrees can be main- 
tained four feet from the floor without 
danger of frosting near the floor and sub- 
sequent discoloration of the necks in the 
storage cooler. In coolers equipped with 


The BROWN Corp., 


side coils, the carcasses in the center get as 
good preservation as those near the wall. 

This means a real saving to packers. It 
means better-satisfied customers. Write for 
complete details of the many ways in 
which Action-Airs in your coolers will pay 
big dividends. 


107 Chester St., Syracuse, N. Y. 











The National Provisioner 























Oo 


LIFT TRUCK AND PLATFORM 


A light lift truck, designed for use 
where average loads are from 300 to 
1,000 Ibs., is now being manufactured 
by the Yale & Towne Manufacturing 
Co., Philadelphia, Pa. This firm also 
makes a skid platform to be used in 
conjunction with the truck. 


The truck is constructed of steel and 
malleable iron and consists of a steel 





MOBILE PRODUCT CARRIER. 


Light weight lift truck with which one 

operator can load, unload and transport 

lots of product weighing from 300 to 
1,000 Ibs. 


frame, two rolier bearing rear wheels, 
a steering caster front wheel and lift- 
ing and lowering mechanism connected 
to the steering and pulling handle. 
Truck is slid under skid platform bear- 
ing the load and elevated by depressing 
a treadle and pulling down on the 
steering handle. In lowering, the op- 
erator pulls down the handle, releases 
the treadle and lets the handle go back 


LIGHT SKID PLATFORM. 


Product is stacked on skid platform which 
is then lifted, transported and placed by 
the lift truck. 


to vertical position, using his body as 
a counterweight. 


Steel plate which is welded between 
the frame rails provides a deck which 
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permits the truck to handle loads with 
or without a skid platform. It is re- 
ported the truck will handle a 36-in. 
by 42-in. skid platform in a 4-ft. aisle. 


NEW CONTAINER CLEANSER 


Reconditioning of returnable contain- 
ers used for shipping such products as 
shortenings is the purpose of a new 
barrel cleaner developed by Harnisch- 
feger Corp., Milwaukee, Wis. The ma- 
chine uses a design of beer barrel ren- 
ovating equipment manufactured by the 
company for 40 years. 


Cleansing solution, either hot or cold, 
is force-sprayed against walls of barrel 
by means of a revolving spray nozzle. 
Sheetlike in form, this revolving spray, 
under 50 lbs. pressure, has a brush-like 
effect throughout interior of barrel, dis- 
lodging material and washing it down 
before rinsing and drying operations. 
Actual time on cleaning spindle varies 
with action of solution on material to 
be removed. Residue flows back to a 
70 gal. pot, where waste materials are 
removed, to permit continuous pumping 
of cleansing solution. Machine handles 
barrels of various sizes in either hori- 
zontal or vertical position and is said 
to use any type of solvent solution. 
Desired production volume may be pro- 
vided with one, two or multiple spindle 
models. 


SERVICING THE INDUSTRY 


Paul R. Johnston has been named 
district sales manager for Republic 
Steel Corp. in the Cincinnati, Ohio, ter- 
ritory, succeeding Robert J. Working, 
recently appointed district sales man- 
ager at Birmingham, Ala. Charles W. 
East, formerly of the Birmingham, 
Ala., office, has been named assistant 
manager of sales in Republic’s pipe 
division, succeeding George E. Clifford, 
recently appointed district sales man- 
ager in the Los Angeles, Calif., terri- 
tory. 


G. E. Gaddis, credit manager of the 
American Can Co. for many years, has 
been transferred to the general sales 
department, with the title of special 
representative, with headquarters in 
the New York office. E. V. Evans, 
formerly assistant credit manager, has 
been appointed general credit manager, 
also at New York. 


Continental Can Co. has purchased 
a majority interest in the common 
stock of the Whittall Can Co., Ltd., 
Montreal, Canada. The Canadian firm 
is one of the leading can manufacturers 


BETTER FOOD SLICING 


Originally confined to bacon and sau- 
sage, slicing of many other food prod- 
ucts—including cold meats of all kinds, 
bread, cheese, vegetables, pickles, fruits, 
etc.—is a service now regularly de- 
manded in most retail stores. The slic- 
ing machine, as a result, has become an 
indespensable piece of equipment. And 
in line with its more extended use, con- 
tinual improvements in design and con- 
struction have been made. The mod- 
ern slicer, as a result, is not only high- 
ly efficient, but an attractive, smooth- 
running and well-guarded machine that 
is easy to operate. 


Extent to which modern mechanical 
developments have been applied to the 
slicing machine are typified in the lat- 


MODERN FOOD SLICER. 


est model of the U. S. Slicing Machine 
Co. Designed to secure attention through 
stream-lining and colorful appearance, 
this machine has incorporated in it 
many new features planned to make it 
accident-proof and highly efficient in 
use. Among major improvements is a 
handle a slight pressure on which starts 
the motor, power being shut off and 
the table locked when the hand is re- 
moved. Other features include a “last 
slice” hoider, larger slicing capacity, a 
toothless food holder and a double stone 
sharpener with which the knife may be 
ground without removal. Stainless steel 
is used liberally in construction of the 
slicing machine. 








of Canada. Newly-elected officers of 
the Whittall Can Co., Ltd., are C. C. 
Conway, chairman of the board (chair- 
man of Continental Can Co., Inc.); O. 
C. Huffman, president (president of 
Continental Can Co., Inc.); W. M. Tom- 
kins, executive vice president (Conti- 
nental Can Co., Inc.); D. S. Whittall, 
vice president in charge of manufac- 
ture, and D. H. Macfarlane, secretary 
and treasurer. 
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A COST-CUTTING PROCESS 


that produces automatically 


mM‘... meat packers and tanners 
have proved the economy of 
the Lixate” Process for Making Brine 


—its ease of operation and its time- 


saving ability. 


It produces, automatically, a high grade, 
fully saturated, pure brine from econom- 
ical grades of rock salt. It has never 
failed to effect three-way saving in the 
handling of salt, production of brine 
and handling the brine after produc- 


tion. Packers are using Lixate brine in 


the pickle vats and in pumping pickle. 


It is used for washing heavy hides 
and curing them economically, and in 


regenerating zeolite water softeners. 


The Lixate process was developed by 
International Salt Research Laboratory 
—outstanding in the salt industry. The 
advice and counsel of International 
Salt Advisory Service are at the disposal 
of anyone, without cost or obligation, 
who uses salt in industry. You are in- 
vited to submit your problems about 
the use of salt and brine. For further, 
detailed information about the process 
and illustrations of Lixate installations, 
write for the Lixate book, sent free 


on request. *#Reg. U. S. Pat. Off. 


CRYSTAL CLEAR BRINE |’ 


Another successful installation 


The Lixate process installed at the Moench Tanning Company, 
Gowanda, N. Y., produces brine to be used in tanning hides. 


INTERNATIONAL SALT CO., INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 


SALES OFFICES: Buffalo, N. Y. * Philadelphia, Pa. * Boston, Mass. * Baltimore, Md. © Pittsburgh, Pa. © Newark, N. J. 
New York, N. Y. « Richmond, Va. * Atlanta, Ga. * New Orleans, La. * Cincinnati, Ohio « St. Louis, Mo. REFINERIES: 


Watkins Glen, N. Y. « Ludlowville, N. Y. * Avery Island, La. MINES: Retsof, N. Y. * Detroit, Mich. * Avery Island, La. 
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Trade Active—Lard at New Sea- 
son’s Lows—Hog Run More Lib- 
eral—Hogs Steady—Meats Low- 
er — Washington Uncertainties 
Continue Factor—Lard Stocks 
Increasing. 


Market for hog products was under 
pressure again the past week, the re- 
sult of unsettlement over recent Wash- 
ington developments. Rather general 
selling and liquidation again struck the 
lard market and carried prices into new 
low grounds for the season, as stop- 
loss orders were uncovered. The Jan- 
uary lard delivery, at the low point, 
was off about 3c lb. from season’s highs. 


Notwithstanding these factors and 
indications that technical position had 
been much improved by dumping of 
long holdings, rallies were feeble and 
failed to hold. An increase in the hog 
run came in for some consideration. 
Cash trade was again kept down by 
uncertainties concerning the probable 
price developments in the immediate 
future. 


Provisions ad |_ard 
Weekly Warfee (Cue 


Pork loins were off 3 to 5c a pound 
from levels prevailing when the Su- 
preme Court decision was rendered, the 
market scoring but a slight rally from 
the extreme declines. The situation in 
meats was somewhat against lard, and 
the latter market felt the effects of 
a further modest increase in Chicago 
lard stocks during first half of month. 


Hog Runs Increase 


While run of hogs was more liberal, 
prices held very well. Top hogs at 
Chicago at mid-week were at 10.15c, 
compared with 10c the same time the 
previous week. Average price of hogs 
at Chicago at outset of week was 10c, 
against 9.35c the previous week, 7.75c 
a year ago, 3.40c two years ago and 
3.10c three years ago. 

Receipts of hogs at western packing 
points last week were 487,300 head, 
compared with 265,616 head the pre- 
vicus week and 347,100 the same week 
last year. 


Average weight of hogs received at 
Chicago last week was 2381 lbs., against 

















232 lbs. the previous week, 221 lbs. a 
year ago and 226 lbs. two years ago. 


Run of hogs to market this week 
promised to be liberal. It was quite 
apparent that some hog raisers were 
satisfied to market their supplies at 
the present levels, and the attitude of 
the hog raiser it was felt will deter- 
mine the price trend to a great extent 
in the immediate future. The prospec- 
tive heavier hog supplies in Germany 
late this year failed to attract much 
attention as the export market for hog 
products is expected to be limited again 
this year. 


Lard Stocks Increase 


Stocks of lard at Chicago during the 
first half of January increased 2,586,000 
Ibs. to a total of 20,664,000 lbs., com- 
pared with 70,279,000 lbs. at this time 
a year ago. 


Official exports of lard for week 
ended December 28, 1935, were 1,473,000 
lbs., compared with 2,921,000 Ibs. the 
previous year. Exports from January 


STORAGE STOCKS OF MEAT AND LARD 


FROZEN BEEF 


SS22EE7FR FEE Ff 
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These charts in THE NATIONAL PROVISIONER MARKET SERVICE series show trends of storage stock accumulations of 
meats and lard on January 1, 1936, compared with similar time in 1935 and the 5-year January 1 average. 
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ncrease LOAF SALES 


; STUFFER shown enables placing of a Visking 
Casing around a loaf after cooking. Better keeping- 
qualities, improved appearance, and permanent identifica- 
tion assured. Casing adheres to surface of loaf preventing 
mold or slime between wrapper and contents. 


Made of stainless steel with cast aluminum 
base. Handles products of DIG and DIS 
Luxury Loaf Containers. List price $12.50. 


Purchases of Adelmann Ham Boilers or 
equipment may be financed in amounts up 
to $2000 thru our bank for periods as long 
as three years, under the Modernization 
Credit Plan of the Federal Housing Admin- 
istration. Ask for details today! 


HAM BOILER CORPORATION 
OFFICE AND FACTORY: PORT CHESTER, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 

EUROPEAN REPRESENTATIVES: R. W. Bollans & Co., 6 Stanley St., Liverpool 
& 12 Bow Lane, London—AUSTRALIAN AND NEW ZEALAND REPRESENTATIVES : 


Gollin & Co., Pty. Ltd., Offices in Principal Cities—CANADIAN REPRESEN- 
TATIVE: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto. 

















NATURE AND HUMAN SKILL 


combine to give 


Superb Quality 
AMPOL BRAND 


CANNED HAMS 


AMPOL BRAND 
COOKED HAM 
Honpreps wave RESPONDED 


to our last offer, but some territories are 
still open. Herewith is the offer again: 


One sample case will be shipped against 
your order. We guarantee to take back 
what’s left of the case and repay your 
freight both ways if you are not satis- 
fied with the first can you open. 


AMPOL, INC. 


11 EAST 16th STREET, NEW YORK,N. Y. 
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1 to December 28 have been 94,205,000 
Ibs., against 434,892,000 Ibs. in 1934. 

Production of lard in November was 
officially placed at 58,072,000 lbs., 
against 108,746,000 lbs. in November, 
1934, and a five-year November aver- 
age of 125,179,000 lbs. 

Cold storage holdings of lard in the 
U. S. on January 1 were placed at 
52,432,000 lbs., against 37,906,000 Ibs. 
on December 1, 1935, and 117,107,000 
Ibs. on January 1, 1935. Total meat 
stocks on January 1 were 506,932,000 
lbs., against 410,318,000 lbs. the pre- 
vious month and 959,096,000 Ibs. the 
same time a year ago. 

PORK—Demand was fair and mar- 
ket firm at New York. Mess was 
quoted at $35.00@37.50 per barrel; 
family, $34.00@34.37% per barrel; fat 
backs, $24.75@32.00 per barrel. 

LARD — Demand was moderate at 
New York and market weaker. Prime 
western was quoted at 10.50@10.60c; 
middle western, 10.50@10.60c; New 
York City tierces, 10%@10%c; tubs, 
11%c; refined Continent, 11%@11%c; 
Scuth America, 115.@11%c; Brazil 
kegs, 11%@11%c; compound 12c car- 
lots and 12%c smaller lots. 

At Chicago, regular lard in round 
lots was quoted at 74ec over January; 
locse lard, 674%c under January; leaf 
lard, 40c under January. 


(See page 40 for later markets.) 


BEEF—Demand was fair and mar- 
ket firm at New York. Mess was nom- 
inal; packet, nominal; family, $21.00@ 
22.00 per bbl.; extra India mess, nom. 





Hog Cut-Out Results 


INDITIONS in hogs and pork 

products were very unsettled again 
this week, the markets not yet having 
adjusted themselves to the new condi- 
tions created by the removal of the hog 
processing tax. Last week the cutting 
test indicated topheavy conditions on 
the product value side. During the first 
four days of the current week not only 
did adjustment in the way of lower 
product values proceed too far, but hog 
costs to packers also increased. The 
difference in product values for -the 
first four days of last week and this 
week, added to the increase in hog 
costs, not only wiped out the cutting 
gains of last week but caused cutting 
losses of 10c, 21c and 30c per cwt. re- 
spectively on light, medium weight and 
heavy averages. 


Product buyers were seeking conces- 
sions all week. Loins showed the great- 
est weakness, losses of 2c to 2%c on 
the lighter averages resulting. All 
other cuts were under pressure and low- 
er in price. 


Hog markets were unsteady. Aver- 
age prices at Chicago for the first four 
days of the week were $10.00, $9.80, 
$9.90 and $9.85 respectively, compared 
with average prices of $9.35, $10.05, 
$9.80 and $9.85 for the same four days a 
week earlier. Receipts at Chicago for 
the first four days were 101,000 head, 
compared with 103,000 head during the 
same period of the previous week. 


The following test is worked out on 
the basis of live hog costs and green 







HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


taken from actual tests in Chicago plants.) 











product prices at Chicago during the 
first four days of the current week, av- 
erage costs and credits being used. 
These costs and values are typical of 


Chicago only. In other sections of the 
country local costs and credits should 
be used. 


MEAT AND LARD STOCKS 


As is invariably the case at this sea- 
son of the year, storage stocks accumu- 
lations of meats increased during De- 
cember, following very closely the trend 
for the same month a year earlier. 
Stocks of all meats on January 1, 1936, 
(see chart on page 31) were well under 
those on the same date a year earlier 
and, with exception of beef, below the 
5-year average on January 1. 

Stocks of all cuts increased. The 
gains, compared with stocks on Decem- 
ber 1, 1935, were as follows: Beef, 
14,880,000 lbs.; pork, 70,424,000 Ibs.; 
fresh and cured trimmings, etc., 10,950,- 
000 Ibs.; lamb and mutton, 360,000 Ibs. 
—a total gain 96,614,000 lbs. D. S. 
pork stocks increased 22,655,000 lbs. and 
S. P. stocks 28,229,000 Ibs. 

Lard stocks also gained, the increase 
on January 1 over a month earlier being 
14,526,000 Ibs. Lard stocks now total 
52,432,000 lbs., compared with 37,906,- 
000 a month earlier and a 5-year Jan- 
uary 1 average of 78,873,000 lbs. The 
increase in lard stocks is accounted for 
in the trade by a very slow export mar- 
ket and a somewhat reduced domestic 
demand. 


Stocks of meat and lard on hand in 

















180-220 lbs. 220-260 Ibs. 260-300 Ibs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 

MN MOMNB So 5 kilos sence ceurenes 14.0 17% $ 2.47 13.70 17% $ 2.36 13.30 17.0 $ 2.26 
No! o0. 5b oiererq-e-eiei bk oaiv'eie een 5.60 13% Re | 5.30 135% By fr 5.00 12% .64 
MNT NNIN 5. Ss: 3756.5 @-oparcie rodleweions 4.00 16% .65 4.00 16% 65 4.00 16% .65 
MTOM STE). 6, 0.0 a:0's psa. ee tases 9.80 16.0 1.57 9.50 15% 1.47 9.00 14% 1.34 
RMD si¢ cjess-< ov eucsone sees 11.00 19% 2.10 8.70 18% 1.64 3.50 17% 63 
RICE. 6:5.5:4 Ges dina doe Coetomeea at é ath secs 3.00 14% 44 9.00 14% 1.31 
Se ree ee eee bn 2.00 8.0 16 4.00 8% 34 5.00 105 53 
PEE OA: SOW oiaises:cceentesawes 2.50 95% 24 2.50 95% 24 3.30 9% oo 
net eae! 2.00 10.0 .20 2.10 10.0 21 2.20 10.0 2 
Me MEG, TOME, WES. o 6.00hs:iaieee sie 12.10 105 1.29 11.40 10% 1.21 11.00 105% £37 
Cs ine te dutibysiaeeineie 1.50 13.0 .20 1.50 13.0 .20 1.50 13.0 .20 
SS Grae 40% Sey 3.00 10.0 30 2.80 10.0 28 2.70 10.0 Bi 
Feet, tails, neckbones.............- 2.00 ee 14 2.00 abe 14 2.00 Sahai 14 
NT ES kn dc cud vb vi bswende® aan. 33 ae 38 eee ous 33 
TOTAL YIELD AND VALUE........... $10.42 70.50 $10.23 71.50 $10.01 





Cost of hogs per cwt 
Condemnation loss 
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Loss per ewt 
Loss per hog 
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$ 9.92 


$ 50 


$ 9.82 
05 
44 







$10.31 
10.01 





30 
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a UPON A TIME, 
there was a scale that was “off” just one per 


cent. Not much, as percentages go, but it 


stole one pound out of every hundred. In 
one day’s time it gave away two, three, four 
hams out of its owner’s stock. 


Day after day it gave away ham and sausage 
and bacon until the man from Fairbanks- 
Morse caught it, and told the boss. 


Result: a new Fairbanks Bench Dial Scale 
One that saved the 
pounds of ham that were getting away. 


MORAL: 


Better ask the Fair- 
banks Scale man to 
see if hams (or what- 
ever you handle) are 
vanishing because of 
your old scales. To 
bring him at once, ad- 
dress Department 
D-651, Fairbanks, 
Morse & Co., 900 S. 
Wabash Ave., Chi- 
cago, Ill. And 40 prin- 
cipal cities—a serv- 
ice station at each 
house. 


—sensitive, accurate. 





Are Your Freezers 
Air-Conditioned? 


Corinco Corkboard 


Will maintain the proper temperatures and 
aid in humidity control. Shrinkage in meats 
and consequent losses can be kept at a mini- 
mum with the control of temperature and 
humidity. Insulation efficiency means resis- 
tance to air infiltration and moisture. Corinco 
Corkboard offers this efficiency. 


Write for General Catalog. 


CorkK INSULATION Co., INC. 


General Offices 
155 East 44th Street 
NEW YORK, N. Y. 


Branches in 
principal cities. 


FACTORY— 
Wilmington, Del. 





PROBLEMS 


Our consulting service is 


PACKERS 


Let us help you solve 


your Steam, Power, particularly adapted to 


Water and Refriger- the Packing Industry. 


: Years of experience en- 
ating problems. 


BRADY, McGILLIVRAY & MULLOY 
CONSULTING ENGINEERS 
37 West Van Buren St. 1270 Broadway 
Chicago, Ill. New York City, N. Y. 


able us to reduce your 
costs materially! 





WESTON TRUCKING 
& FORWARDING CO. 


Specializing in Pool 
Car and Less Car- 
load Distribution of 
Packinghouse Prod- 
ucts in the Metro- 
politan Area. 





Refrigerated Service 


15-19 Brook St. 
Jersey City, N. J. 
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the United States on January 1, 1936, 
are reported by the U. S. Bureau of 
Agricultural Economics as follows: 


Government Report on Storage Stocks in U. S. 

Jan. 1,°36 Dec. 1,°35 5-Year Av. 

Ibs. Ibs. Jan. 1-Ibs. 

84,278,000 71,657,000 59,464,000 

16,825,000 15,151,000 12,769,000 

4,941,000 4,356,000 6,072,000 

55,588,000 36,048,000 145,435,000 

34,064,000 20,023,000 44,517,000 

19,575,000 10,961,000 34,039,000 

142,740,000 123,838,000 210,813,000 

71,666,000 62,339,000 143,717,000 

Lamb and Mutton 

frozen 

Frozen and Cured 


3,021,000 2,661,000 3,667,000 
74,234,000 

Lard 52,432,000 
Product placed in cure during: 

Beef frozen 

Beef placed in cure 

Pork frozen 

D.S. pork placedin cure 

S.P. pork placed in cure 111,857,000 150,838,000 

Lamb and Mutton frozen 830,000 794,000 
NOTE: Meats from ‘‘drought-stricken livestock’’ held 

for account of Federal Emergency Relief Administration 

are not included in above figures. 


63,284,000 
37,906,000 
Dec. 1935 


76,808,000 
78,873,000 
Dec. 1934 
31,295,000 36,527,000 
8,056,000 8,646,000 
40,442,000 120,530,000 
42,612,000 39,437,000 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Jan. 11, 1936: 


PORK. 

Week Week Nov.1, 
ended ended 1935 to 

Jan.11, Jan.12, Jan.11, 

1936, 1935, 1936, 

bbls. _bbis. bbis. 
tal 180 
United Kingdom ose en 
Continent cove 180 

BACON AND HAMS. 

M Ibs. 
3,696 
3,696 


M Ibs. 


tal 1,314 
United - eons 1,036 
Continent 5 88 
West Indies 190 
Other countries eos cece 


TOTAL EXPORTS BY PORTS. 


ams, 
M Ibs. 
292 

5 


1,659 
816 


Total week 
Previous week waae 2,629 
2 weeks ago inde 1,286 
Cor. week 1935 3,696 


SUMMARY NOV. 1, 1935, TO JAN. 11, 1936. 


1935 to 1934 to De- 
1936. 1935. Increase. crease. 
Beco M 5 eed 10 138 owen 128 


25,314 
38,872 


2,772 


7,604 
ae, ti lbs... 19,476 19,396 


CHICAGO MID-MONTH STOCKS 


Stocks of meat and lard on hand in 
Chicago, January 14, 1936, with com- 
parisons: 

Jan. 14, °86 Dec. $1, 85 Jan. 14, °35 
«++++15,291,117 12,974,786 62,022,936 
5,104,618 8,257,857 
8,097,219 8,781,651 

260,358 1,346,807 
4,000 
8,600 


D.S. CL Bellies (a).. 3,437,950 

D.S. Rib Bellies (a).. 398,038 

D.8. Rib Bellies, (b).. 

Ex. 8.C. Sides, Ibs, (a) 1,600 
(8) Made since Oct. 1, 1935. 
(b) Made previous to Oct. 1, 1935. 


1,500 
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CHICAGO PROVISION WARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 
SATURDAY, JANUARY 11, 1986. 
Open. High. Low. Close. 


LARD— 

pee | 2 i 4 10.92%4b 
0744 1 oritex 

11.17% 


11.02% 
Mar. ...11. 
11.00ax 


10.92% 
May ...11.27% 11.27% 11.17% 
July 2211.05 11.05 11.00 
CLEAR BELLIES— 


15.75ax 


MONDAY, JANUARY 13, 1936. 
LARD— 
Jan. ...10.97% 9 95 
Mar. .. oo ae 11.12 11.05 1.05b 
May 11. 22% 11.17% i 174%b 
July Z eens 1.00ax 
CLEAR BELLIES— 


10.97 10.95 


eee 15.55ax 


TUESDAY, JANUARY 14, 1986. 
LARD— 
Jan. ...16.80 
Mar. ...10.92%4 
May ...11.07% 11.07% 
July ...10.90 10.90 


CLEAR BELLIES— 


10. sree 
10. 


11. 00 
10.80b 


10.80 
10.92% 


15.40ax 


WEDNESDAY, JANUARY 15, 1936. 
LARD— 
Jan. ...10.82% 
Mar. ... 


May ... 
July ...10.80-82%4 10.90 


CLEAR BELLIES— 


10.82 10.77% 10.77%4b 
10.95 10.95ax 
10.97% 11.02% 


10.80 10.85ax 


15.37%4ax 


THURSDAY, JANUARY 16, 1936. 
LARD— 
Jan. ...10.75 
Mar. ...10.85 
May ...10.97% 11.00 
July ...10.82% 10.85 
CLEAR BELLIES— 


10. 

10. 85b 
11.00ax 
10.85b 


10.85 


15.10ax 


LARD— 

Jan. ...10.7! ae cece 
Mar. seme 
May ... 10 97% 
July ovies 
CLEAR BELL 








MEAT EXPORTS AND IMPORTS 


Exports and imports of meat during 
November, 1935: 


EXPORTS. 


Quantity. 
Ibs. Value. 
Pork, fresh or frozen: 
Carcasses 39,480 $ 7,882 
Loins and other cuts 76,819 
Hams and shoulders, cured.. 4,723, 241 1,040,873 
Bacon 207,146 f 
Cumberlands and Wiltshires. 30,810 6.083 
oe cured pork 833, 4! “sos 129,196 
20,856 
Beef and veal: 
Fresh or frozen 


Mutton and lamb 
Sausage ingredients, cured. 


Fresh, frozen or cured: 


57,782 
7,920 
10,281 


109,745 
27,565 
54,034 
23,917 


$1,679,127 





Fresh, chilled or frozen: 
Beef .. abe $ 17,181 
Pork 27,862 
Other . 

Canned meats 

Beef and veal, cured. 

Pork, hams, shoulders, bacon 

Pork. cured 

Gelatine, edible 

Beef and mutton tallow.. 

Poultry 


570, 454 

238, 580 

45,080 

168,047 106,107 

. -13,474,563 725.929 
90,240 30,016 
22,404,922 $1,776,487 





58,270 


CASH PRICES 


Based on actual carlot trading Thursday, 
January 16, 1936. 


*S.P. 


19 


Short Shank %%c over. 


BELLIES, 


(Square cut seedless) 
(S. P. %4c'under D. C.) 


OTHER D. §. 


x Short Clears 
Extra Short Ribs 


Jowl Butts 
Green Square Jowis 
Green Rough Jowls 








CHICAGO PROVISIONSHIPMENTS 


Provision shipments from Chicago 
for the week ended Jan. 11, 1936: 
Week Previous Same 
Jan. 11. week. week,’35. 
Cured Meats, Ibs.. .17,022,000 13,635,000 16, 
Fresh Meats, Ibs.. .45, 732,000 40: 964,000 ser ooo 
Lard, Ibs. 2,365,000 2,227,000 4,515,000 
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The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 


Gruendler Gut 





Ohio 


3 O 


YEARS 


Serving the Packing Industry 


New type ball bearings and 
pulleys on Gruendler 
ment cut lubrication 90%, re- 
duce power consumptio: 
Gruendler Hogs are fool-proof! 
Give more uniform results, 
quicker rendering, better yields. 


Washers have latest design, 
most modern construction. 
WRITE FOR BULLETIN! 


Equip- 


m 30%. 


There are Gruendler Crushers 
and Pulverizers for horns, hoofs, 
ann aml bones (dry and green), beef 
and lard cracklings, 
and all by-products. 
WRITE! 


GRUENDLER CRUSHER & PULVERIZER CO. 
2915 North Market St. 


St. Louis, Missouri 





EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 


New York, Jan. 15, 1936.—Dried 
blood sold at $2.90 per unit of am- 
monia f.o.b. New York with some sell- 
ers asking up to $3.00 f.o.b. Stocks are 
very light. South American sold at 
$2.95 per unit of ammonia c.if. At- 
lantic Coast ports for January, Feb- 
ruary shipment from South America. 


Ground tankage sold at $2.85 and 
10c f.o.b. nearby points and stocks of 
both ground and unground are very 
small. Last sale of unground was at 
$2.60 and 10c basis f.o.b. New York. 


Considerable trading has been done 
in Japanese sardine meal at about 
$35.00 per ton ex-vessel Atlantic Coast 
ports. 


Steamed bone meal is lower, and raw 
bone meal higher in price. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
Jan, to June 30, 1936, inclusive. 
Ammonium sulphate, double bags, 
per 100 Ibs. f.a.s. New York nominal 
Blood dried, 16% per unit @ 2.90 
Fish scrap, dried, 11% ammonia, 
10% B. P. L., f.o.b. fish factory.. 


@ 24.00 


nominal 


Fish meal, foreign, 11144% ammonia, 
10% B. P. L. f. 

Fish scrap, acidulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 

Soda nitrate, per net ton; bulk 
Jan. to June 30 


in 100-lb, bags 
Tankage, ground, 109 
15% B. P. L. bulk 
Tankage, unground, 10-12% 
nia, 15% B. P. L. bulk 


ammo- 


Phosphates. 


Foreigm bone meal, steamed, 3 and 
er We, Se OR Be cnc nvscsess 

Bone meal, raw, 4% and 50 bags, 
| A ee eee ee 

Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% t 


Potash Salts. 
Manure salt, 30% bulk, per ton 
Kalnit, 20% bulk, per ton 
Muriate in bulk, per ton 
Sulphate in bags, per ton, basis 
90% 
Dry Rendered Tankage. 
50% unground 
60% ground 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Jan. 1, 1936, to Jan. 15, 1936, totaled 
1,016,248 lbs.; greases, 186,320 lbs.; tal- 
lows, 350,800 Ibs. ~ 








PACKINGHOUSE BY-PRODUCT YIELDS 


Estimated yield and production of by-products from slaughter under federal 
inspection, November, 1935, with comparisons: 


Average wt. 
per animal. 


Per cent of 
live weight. 


o Nov., 


CKHADDAIAs2o 


Edible beef fat!...... 
Edible beef offal 
Cattle hides 

Edible calf fat* 
Edible calf offal 
Lard? 

Edible hog offal 
Pork trimmings 
Inedible hog grease’. . 
Sheep edible fat 
Sheep edible offal.... 


= 
Spgers 
Te te Tt ed 


Tod at tadate 


2 


hReows 


1Unrendered. *Rendered. 


Production—— 


Nov., 1935. 


wig wrgens 
ereS8he SEER 
=Hmoo A-agkeh > 

BRESS 35 > 
PERERRSRSAD 2 





TAG 


INDICATING DIAL 


Thermometer 
e 


The cure of expensive cuts of meat de- 
serves temperature protection. An old 
style conventional thermometer and a 
flashlight sometimes give it — but for 
failure to make the effort to read such 
a thermometer, the penalty is over- 
cooking or under-cooking. 


TAG Thermometer will appeal to you. 


If guessing curing temperatures is giving you non-uniform quality, this [ 


Park and Nostrand Aves. 


Write for Bulletin No. 1050-7. 


C. J. TAGLIABUE MFG. CO. 





UNITED 
Bacon HANGERS 


Electrically welded at 
all joints. Strong and 
durable. Stainless 
steel and tinned steel 
models. Used by all 


prominent packers! 


Renew Your Supply Now! 


Be ready for increased production 
of bacon—buy UNITED Bacon 


Hangers now! Increased hog re 
ceipts will mean increased bacon 
production, and UNITED Hangers 
will help you get your share of 
profits. Write for sample and prices! 


UNITED STEEL & WIRE CO. 


Battle Creek, Mich. 





Kansas City, Mo. 














V 





Brooklyn, N. Y. 





——a 


VT 
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TALLOW — A moderate volume of 
trade and an easier tone featured mar- 
ket at New York the past week. Turn- 
over was estimated at 400,000 to 500,- 
000 Ibs. Prices were off %c. Extra 
sold at 6%c f.o.b., or 6%c delivered. 
Reports were that outside stuff equal 
to extra was sold to New York at 
equals to 65%c f.o.b. 

There was little doing in South Amer- 
ican stuff. Reports indicated there was 
a better market on the Continent for 
South American tallow than that pre- 
vailing at New York. Locally South 
American was quoted at 6%c c.i-f. 

Market appeared to have developed 
a steadier tone at the lower levels with 
some inclined to watch cocoanut oil 
closely. Western market was quiet and 
failed to have much influence. Con- 
sumers were not aggressive buyers, but 
there was more of a disposition to take 
hold on the decline. 

At New York, special was quoted at 
65%c; extra, 6%c f.o.b.; edible, 8@8%c 
nominal. 

On the New York Produce Exchange, 
market for tallow futures was quiet, 
easier and off about 10 points for week. 
Sales of January were made at 6.50c. 

At Chicago, trade in tallow was quiet, 
with consumers displaying little inter- 
est. Offerings were light. Market was 
steady. Edible was quoted at 7% @8c; 
fancy, 6%@7c; packer, 6%c; special, 
6%c; No. 1, 5% @6c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, January-February ship- 
ment, was unchanged at 29s 6d. Aus- 
tralian good mixed at Liverpool, Janu- 
ary-February shipment, was unchanged 
at 29s 9d. 


STEARINE—Market was quiet and 
weak at New York and quoted at 9c 
nominal, a decline of %c from previous 
week. At Chicago, oleo was quiet but 
steady and unchanged at 10c. 


OLEO OIL—Demand was moderate 
at New York, but tone was steady and 
prices unchanged. Extra was quoted 
at 12% @12%c; prime, 11%@12%c; 
lower grades, 11%@11%c. At Chicago, 
market was easier and quiet. Extra 
was quoted at 12%4c. 


(See page 40 for later markets.) 


sa lallows Greases 


LARD OIL—Demand was quiet and 
market barely steady and unchanged to 
%e lower at New York. No. 1 was 
quoted at 9%c; No. 2, 9%c; extra, 
11%c; extra No. 1, 10c; edible, 15%c; 
winter strained, 12c. 

NEATSFOOT OIL — Market was 
without activity or change at New 
York. Cold test was quoted at 16%c; 
extra No. 1, 104%c; No. 1, 9%c; pure, 
13%c. 

GREASES—Market was rather quiet 
at New York but the tone was easier. 
Whiie producers were inclined to look 
on for time being, prices were &%@'e 
lower. Consumers did not appear anxi- 
ous for supplies and what trading oc- 
curred during week appeared to be more 
or less of a routine nature. 

At New York, yellow and house were 
quoted at 5%c; A white, 64@6%c; 
B white, 63%.@6%c; choice white, 8%c 
nominal. 

At Chicago, trade in greases was 
moderate, and undertone was barely 
steady. Sales of choice white grease 
at 7%c were reported. At Chicago, 
brown was quoted at 54% @5%¢; yellow, 
5%@5%c; B white, 6@6%c; A white, 
7c; choice white, all hog, 74% @7%c. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, JANUARY 11, 1936. 


High. Low. Close. 
UNA: 5s 4: veiores Rien wie amine 6.60@6.90 
Ml +. dwamipedhe maiaere 6.60@7.05 
MONDAY, JANUARY 13, 1936. 
, acewunwreweds atten vane 6.50@6.90 
| ee ees 6.50@7.00 
MT Scieewneeeueea ease 6.50@7.00 
TUESDAY, JANUARY 14, 1936. 
“6 acaciaiebbaguor miei ete ‘oo 6.50@6.90 
BG “eteteascseueanee 6.50@7.00 
| RE Ee 6.50@7.00 
WEDNESDAY, JANUARY 15, ps 
MNES sa nla: 4:5 ole BiaeeeAtace 6.50 6.50 50@6.90 
NG. iranie cinco bentiettone Ret viele 8:50@6.90 
MEE jaa vees sebwoe wees 6.50@6.90 


Sales, 1 lot. 


THURSDAY, JANUARY 16, 1936. 


a heed 6.61@6.90 
GE co wkciatanastcesies 6.61 6.61 6.61 
Sales, 1 lot. 


FRIDAY, JANUARY 17, 1936. 


ee ee 6.30@6.70 
WE i cashes ko tieencsan 6.30@86.70 
Sales 4 lots. Closing 27 lower. 








BY-PRODUCTS MARKETS 
Chicago, January 16, 1936. 
Blood. 
Offerings not plentiful. 


Unit 
Ammonia. 
CN oo cick senevetiss sb sadn a teeeee $ @3.55 
WR. 06 cdicecns div ccctuneteheunns @3.50 


Digester Feed Tankage Materials. 
Market continues strong. 
Unground, 10 to 12% ammonia. .$ 3.50 & 10c 
Unground, 8 to 12%...........- 3.45 & 10c 
Tdquid stick .cccccccccccceccccs 2.50 
Packinghouse Feeds. 


Market firm and prices unchanged. 


Carlots. 
Digester tankage meat meal 60%....$ 50.00 
Meat and bone scraps, 50%......... 52.50 
Steam bone meal, 65%, special feed- 
Te WOR COR: cvcvessncvesessvosves 28.00 
Raw bone meal for feeding.......... 32.50 


Dry Rendered Tankage. 


Demand better and prices higher. 
Hard pressed and exp. unground per 


mg = ae wave : -8 .85@.87% 
oft, prsd. pork, ac. grease qual- 

St, WEN nas40cgeoncseweetqns tunes @60.00 
Soft prsd. beef, ac. grease & qual- 

CA GE coccccacitsdébesanenunanes @55.00 

Horns, Bones and Hoofs. 

Prices largely nominal. Hoofs in de- 
mand at $30.00@31.00. 
Horns, peavens ee = 80.00 
Sele SANE... <cwankencrcwcenyeuss 31.00 
Junk cee wine eselwsemesysenqukeuins 7 00@17.50 

(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 
Bone Meals (Fertilizer Grades). 


Market quiet and without features. 


Steam, ground, 3 & 50............... $17. 18.00 
Steam, unground, 3 & 50........... 16. 17.00 


Fertilizer Materials. 

Buying inquiry light; ground 10 to 
11 and 6 to 8 ammonia sold at $2.70@ 
2.75 & 10c. 

High grd. tankage, ground, 10@ 


FE Serre $ 2.70@2.75 & 10¢ 
Bone tankage, ungrd., low gd., 

ME COE occ reeceuteeweceutes cy Ss 
WESGE MARL cccccesvcvccesecoeste 2.50 


Gelatine and Glue Pasar 


Jaws, skulls and knuckles in good 
demand at $24.00. 


errr ee ee $25.00@ 26.00 
SN. SEE ccvcccecasevaskscvose 20. 
Cattle 2a. —— and knuckles..... 
Hide mming: 


Pig ekin ape and trim, per Ib..... 
Animal Hair. 
Market rather slow. 
Summer coil and field dried............. 
Winter Cell, GiIed ccccccccvcicesdccceses 
Processed, black winter, per Ib.. 


Processed, grey, winter, per Ib....... Gs 
Cattle switches, each* 








*According to count. 








405 Lexington Avenue 








CRACKLINGS e TANKAGE e BLOOD 
BONES e HOOFS 
Offerings Wanted 


GEO. H. JACKLE 


NEW YORK 

















QUICK EASY GRINDING 


of Tankage, Scrap, Bone, Etc. 


The W-W does every Me peat od grinding 
job for Packing Plants — better, faster 
and cheaper — Write for catalog and ac- 
tual Packer testimonial 


w-W GRINDER CORP. 
Wichita, Kansas 


Dept. 207 
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COTTONSEED PRODUCTS PRODUCED AND CONSUMED 
For five months ended Dec. 31, 1935, and 1934, as reported by Department 


of Commerce: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to Dec. 31. 


1934. 
3,092,248 
253, 1: 


United States 
Alabama 
Arkansas 
California 
Georgia 
Louisiana 
Mississippi 
North Carolina 
Oklahoma . 
South Carolina 
Tennessee .... 
Texas 

All oher states. 


105,829 


Crushed 
Aug. 1 to Dec. 31. 


1935. 1934. 
2,475,436 2,183,966 
216, 


On hand at mills 
December 31. 


1935. 


“26, 886 


*Includes seed destroyed at mills but not 89,575 tons and 222,761 tons on hand Aug. 1 nor 34,058 
tons and 54,654 tons reshipped for 1935 and 1934 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand Produced Aug. 1 
August 1. 


Season. 
*28, 262 


543 
34,400, 287 


ers 

(running bales) 
Hull fiber 

(500-Ib. bales) 
Grabbots, motes, etc. 

(500-Ib. bales) 


On hand 
December 31. 


*131,842,842 


Shipped out Aug. 

to December 31. 1 to Dee. 31. 
745,954,242 

671,648, 
**589,340, 538 
566,635,302 
1,114,500 

988, 


676,584,912 


*Includes 8,916,786 and 24,788,215 pounds held by refining and manufacturing establishments and 
8,589,280 and 26,928,820 pounds in transit to refiners and consumers August 1, 1935, and December 31, 


1935, respectively. 


tIncludes 5,175,698 and 13,836,199 pounds held by refiners, brokers, agents, and MS gece a 
places other than refineries and manufacturing establishments and 7,214,525 and 2,359,221 
transit to manufacturers of lard substitute, oleomargarine, soap, ete., August 1, 1935, and ae 


31, 1935, respectively. 


**Produced from 638,285,857 pounds of crude oil. 








MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during November, 1935: 
Nov., 1935, Nov., 1934, 
Ibs. Ibs. 
Ingredients of Uncolored Margarine: 


Babassue 
Butter 
| ae oil 


Cottonseed oil 
pe lia ew glycerine 


oil 
(benzoate of) 
Soya bean oil 
Vegetable oil 





35,584,564 
Ingredients of Colored Margarine: 


lor 
Cottonseed oil 
ve of glycerine 


Salt S 11, "824 
Soda (benzoate of) 23 
Vegetable oil 7 


201,452 


Total ingredients for col- 


ored and uncolored 35,761,089 31,340,998 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 


Hull, England, Jan. 15, 1936. — Re- 
fined cottonseed oil, 26s 6d; Egyptian 
crude cottonseed oil, 26s. 
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OIL EXPORTS AND IMPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds, November, 1935: 


EXPORTS. 
Quantity. 
Ibs. Value. 


$ 29,823 
2,148 
510 


Cottonseed oil, 

Cottonseed oil, crude 

Corn oil 

Cocoanut oil, inedible 

Vegetable soap stock. 

Soybean oil 

Other expressed 
fats, inedible 


refined 


19,906 
51,801 
26,180 
19,526 


seeee 


Vegetable oils and seeds: 
Copra (free) 
Sesame seed ... 
Peanut oil .... 
Palm kernel oil 
Sunflowerseed oil . 
Cottonseed oil 

Inedible vegetable oils: 
Cocoanut oil from Philip- 


$1,114, ig’ ass 
138, 226 


51,025 


NOV. MARGARINE PRODUCTION 


Margarine produced during Novem- 
ber, 1935, with comparisons showing an 
increase of 17.8 per cent over Novem- 
ber, 1934, is reported as follows by mar- 
garine manufacturers: 


Nov., 1935, Nov., 1934, 
Ibs. Ibs. 


—— of uncolored mar- 
33,807,867 

pcaection of colored mar- 
153,920 


garine 
Total production 33,961,787 


Uncolored margarine 
drawn taxpai 

Colored margarine withdrawn 
taxpaid 


28,638,793 
169,755 
28,808,548 





28,085,152 
169,755 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil de. 
mand was quiet and market was easier 
with futures. Crude oil, Southeast and 
Valley, sold at 85gc; Texas, 846c. 


Market transactions at New York: 


Friday. January 10, 1936. 


—Closing—— 
Sales. mie Toe. Bid. Asked, 


A i PME ER 
pee 3 1014 1000 1000 a 1014 
Feb. ....- 1000 a nom 
Mar. 29 1016 1006 1016 a trad 
Gn 2cab alee «+ «eee 1015 2 nom 
May 59 1018 1005 1015 a 1018 
MI, co aca at Tee ek 
DOT sc cec 70 1019 1007 1017 a trad 
Aug. .. pices. sicms SRG? Oe 


Saturday, January 11, 1936. 


Spot are ; eile Saee 

: ev : ee 984 a a 1000 
Feb. 995 a nom 
Mar. 20 1006 995 995 a 998 
ee 995 a nom 
May ..... 21 1005 995 998 a trad 
June 997 a nom 
SUEY saws "36 1005 995 997 a 1000 
Aug. 995 a 1010 


Monday, January 13, 1936. 


$46) S608 €8 6° 


eeee eee 


Spot ven a ove 
Jan. 4 1005 985 1000 a 1010 
ree . oc cose 1000 a Oe 
| ae "14 1008 985 1003 a 1008 
Apr. .... 1000 a nom 
May ..... 386 1007 987 1007 a trad 
June 2 998 998 1006 a nom 
July 26 1007 989 1007 a trad 
Aug. .... 1005 a 1020 


Tuesday, January 14, 1936. 

ee 
985 a 
990 a 
997 a 
995 a 
995 a 
995 a 
996 a 
Bae 995 a 


Wednesday, January 15, 1936. 


rae a ide 
984 a 1000 
... 990 a nom 
6 1002 998 1000 a trad 
998 a nom 
998 a 1000 
998 a nom 
997 a 998 
995 a nom 


eevee 


eee e eee wees 
eeee 
eeeee 


eens eee wees 


Spot 
Jan. 
Feb. 


ereee eee ee ee ee 


eeeee e e808 . 


Mar. “11 1000 "992 
Me kee Sats ‘ 
May ; "8 998 993 
June ‘ 2 1000 999 
July .. 271004 992 
Aug. wae 


Spot 
Jan. 
_. See 
| ae 
(ae 
May 
June 
July 
Aug. 


eoeee ee ee eee wee 


eevee 


39 1003 995 


18 1003 996 
Thursday, January 16, 1936. 


996 993 994 a 99% 
998 991 997 4a.... 
997 992 996 a 9% 


(See page 40 for later markets.) 


Mar. 
are 
WE Scares Waeee 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in November, 1 
totaled 415 tons valued at $13,009. Cot 
tonseed cake exported during the month 
amounted to 838 tons with a valuation 
of $25,562. 
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Trade Fair—Market Lower—Lard 
Weakness Depressing — Wash- 
ington Uncertainties Unsettling— 
December Consumption Below 
Expectations —Trade Awaiting 
Government Crop Control. 


Cottonseed oil futures market con- 
tinued in a more or less unsettled state 
the past week. That farm leaders in 
house and senate were supporting vari- 
ous new propositions to take the place 
of the AAA served to unsettle condi- 
tions further. Although many of the 
schemes apparently bordered on infla- 
tion, nevertheless there was no desire 
on part of the trade or speculators to 
take hold aggressively. 


While the trade was satisfied there 
was considerable possibility legislation 
would be enacted to take place of pro- 
cessing tax and to control acreage of 
major crops and hog outturn, never- 
theless there was nothing concrete on 
which the trade could make calcula- 
tions. As a result, bulges ran into in- 
creased offerings. 


Trade was fair, although there was 
considerable liquidation at times. This, 
with hedge pressure, ran market into 
stop-loss orders and carried prices of 
the distant months into new season’s 
lows. Persistent weakness in lard was 
a constant depressing factor on oil. 


The oil market felt the effects to 
some extent of a smaller December 
consumption than had been anticipated. 
At times there appeared to be selling 
of oil against purchases of lard, al- 
though some were inclined to look at 
this spread the other way. 


Crude Easier 


Cash oil demand during the week-was 
routine in character, both distributors 
and consumers being more or less at 
sea as to what to expect in the imme- 
diate future. There was a noticeable 
disposition to look towards Washing- 
ton for encouragement, and the trade 
was hopeful that the administration’s 
new ideas would be put in shape before 
the end of week. 


Crude markets eased about %c Ib. 
during week, more or less in line with 
the futures market. Sales of crude 
were made in the Southeast and Valley 
at 8%c; Texas, 8%c. There did not 
appear to be any excessive pressure of 
crude, but there were indications at 
times that buyers were inclined to back 
away for the moment. 


Consumption of cotton oil in Decem- 
ber was 204,119 bbls., compared with 
267,812 bbls. in December, 1934. Con- 
sumption for five months ended De- 
cember totaled 1,582,224 bbls., against 
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Vegetable Oils 
Weekly Miarper Revter 


1,776,000 bbls. the same time the pre- 
vious season. Consumption during the 
first five months of this season has ab- 
sorbed about 61 per cent of the 1935 
cottonseed oil crush, estimated at around 
2,575,000 bbls. Visible supply at the 
end of December was 1,902,200 bbls., 
compared with 2,302,200 bbls. the same 
time the previous year. Imports of 
cotton oil, both crude and refined, so 
far this season have been around 100,- 
000 bbls. 


COCOANUT OIL — A firmer trend 
featured market at New York. Some 
were commenting on tightness in raw 
materials as the reason. April-June 
tanks were quoted at 4%c; July-Sep- 
tember, 4%c. Demand was not active, 
but it was apparent that consumers 
would have to meet the market to se- 
cure supplies and that any broadening 
in demand might readily result in bet- 
ter levels. 

CORN OIL—This market felt the in- 
fluence of the weakness in cotton oil. 
As a result, last business at New York 
was at 95c, a decline of %c from pre- 
vious levels. Offerings at the lower 
levels were noted, while buyers were 
backing away. Reports of relatively 
cheap offerings of refined had a de- 
pressing influence on crude corn oil 
values. 

SOYA BEAN OIL—Market was quiet 
and barely steady at New York, with 
offerings rather free. Market was 
quoted at from 74%@7%c. 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Jan. 16, 1936.— 
Cotton oil futures continue below pa- 
rity of crude. Mills show no inclina- 
tion to sell crude against high priced 
seed; 816c lb. is bid f.o.b. mill, with 
856c Ib. asked for a straggling tank 
or two. Bleachable tightly held, nomi- 
nal price 95%c Ib. loose New Orleans. 
Soapstock demand increasing. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 17, 1936.— 
Crude cottonseed oil, 8%c lb., Valley; 
cottonseed meal, $20.25 f.o.b. Memphis, 
prompt shipment. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Jan. 16, 1936—Prime 
cottonseed oil, 844c lb., with light trad- 
ing reported. Forty-three per cent cot- 
tonseed cake and meal, basis Dallas, 
for interstate shipment, $22.25. 











PALM OIL—Market was quiet but 
rather steady. Spot Nigre at New York 
was quoted at 45%c; shipment Nigre, 
4.15c; Sumatra oil, 45% @4%c. 

PALM KERNEL OIL—Market was 
dull and about steady at New York, 
with shipment oil quoted at 4%4c. 

OLIVE OIL FOOTS — Demand im- 
proved at New York, and tone was 
firmer. Nearby tanks were quoted at 
8%c; shipment tanks, 8%c; barrels, 
spot, 85c; shipment, 8%c. 

RUBBERSEED OIL—Market nom. 

SESAME OIL—Market nominal. 

PEANUT OIL — Market was quiet 
and easier at New York, quoted at 8%c. 





MEMPHIS PRODUCTS MARKETS 


Memphis, Tenn., Jan. 15, 1936.—Cot- 
tonseed meal continued dull with not 
sufficient interest to indicate a trend. 
Prices held about unchanged with clos- 
ing bids a trifle higher on outside in- 
fluence. News was scarce and traders 
continue on side lines waiting some- 
thing which may prove sufficient to 
bring market out of its present leth- 
argy. Such interest as developed was 
confined mostly to March and May 
which two deliveries have shown the 
greater activity for some time. Close 
was quiet, unchanged to 20c higher. 

Cottonseed oil also continued quiet 
but some higher on the better lard mar- 
ket. Close was at gains of 5 points 
for the day. 


OLEO PRODUCTS EXPORTS 
Exports of oleo oil, oleo stock and 
oleo stearine, November, 1935: 


Oleo Oleo 
Oleo oil. stock. stearine. 
Ibs. Ibs. Ibs. 








re GRLGID  ccccce sovcse 
DOOMEMOEE ccc ccccccccece TEED tc ccwe. - cecese 
Irish Free State ...... Ge sennns - beeen’ 
Netherlands ........... 139,787 130,319 ...... 
ae 8,04! 7,952 3,015 
United Kingdom ...... 450,493 149,5: 7,164 
EL is bs6 v0 30st howe SE. oi s00ss- - Seéee 
WR: TEND cc.nenicce ben BEE Sncuee. caches 
D socccessvevencen pL A errr ee 
ONE © Siena sb cadoowess 835,420 287,869 70,179 
WORE. veveiccdinwectes $110,507 $37,306 $8,106 
COTTONSEED PRODUCTS EX- 


PORTS AND IMPORTS 
For four months ended Nov. 30, 1935: 


Exports: 1935. 1934. 
a | eee 40,963 1,068,709 
ae aaa 1,124,739 1,097,473 
Cake and meal, tons of 2,000 

TERS 5c vdebwikaswe's since 0ebes 5,321 1,821 
Linters, running bales...... 79,315 67,553 

Imports: 

Oil, crude and refined, Ibs...41,286,185 3,962,040 
Cake and meal, tons of 2,000 
WEB. wav cvcaceccvocaeseeete 1,079 13,992 
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FRIDAY’S CLOSINGS 


Provisions 

Hog products were quiet and steadier 
the latter part of week. Buying power 
did not follow bulges readily. There was 
some buying on indications that govern- 
ment crop control plan to replace AAA 
will be available shortly. Cash trade 
moderate; hogs easier; top $9.95. 


Cottonseed Oil 


Cotton oil was moderately active. 
Commission houses were on both sides. 
Locals were sellers. Sentiment favors 
natural rally on prospects of mew gov- 
ernment crop control plan and a healthy 
technical position. Crude, Southeast 
and Valley, 85c bid; Texas, 842@8%c. 

Quotations on bleachable cottonseed 
oil Friday noon were: Jan., $9.85@ 
10.05; Mar., $10.00@10.02; May, $10.00 
@10.02; July, $10.02@10.04. Tone 
steady; 51 sales. 


Tallow 
Tallow, extra, 6%c lb. f.o.b. 


Stearine 
Stearine, 9c nominal. 


Friday's Lard Markets 

New York, January 17, 1936.—Prices 
are for export. Lard, prime western, 
$10.50@10.60; middle western, $10.50@ 
10.60; city, 10% @10%c; refined Conti- 
nent, 1142c; South American, 115%c; 
Brazil kegs, 11%4c; compound, 12c in 
carlots. 


CANADIAN AND POLISH PORK 


(Special Wire to The National Provisioner.) 

New York, January 17, 1936.—Three 
cars of New Zealand steers sold from 
storage for ship use; quarters sold at 
7 cents and eighths slightly better. 
Shipment of 500 cases of Polish hams 
to one distributor arrives next week. 
Considerable Canadian pork bellies and 
boiling hams now coming into this mar- 
ket. 


LARD EXPORTS 


Exports of lard, neutral lard and 
other cooking fats, November, 1935: 

Other 

cook- 
ing fats. 


Neutral 
lard. 
Ibs. 


32,671 


Lard. 


Belgium 
Germany 

United Kingdom 
Canada 

Panama 

Mexico 

Jamaica 

Other Brit. 

Cuba 


U ~ed So. 
Sweden 17 
Other 37,835 6, a0 
7,931,750 92,192 5 

Value $1, 125,533 $12,919 

In addition, there were shipped to insular pos- 
sessions during the month 917,884 Ibs. lard, 504,- 
067 Ibs. of other cooking fats and 780 Ibs. of 
neutral lard. 
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BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 


Liverpool, January 17, 1936.—Gen- 
eral provision market steady but dull; 
poor demand for hams, improving de- 
mand for lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 86s; hams, long cut, 96s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, unquoted; Canadian Wilt- 
shires, 74s; Canadian Cumberlands, 74s; 
spot lard, 57s 6d. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Jan. 17, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
125,902 quarters; to the Continent, 
37,864 quarters. Exports for week end- 
ing Jan. 10 were: To England, 89,295 
quarters; Continent, 1,802 quarters. 


MEAT AND LARD STOCKS 


Exports of pork, bacon and lard 
through port of New York during week 
ended January 17, totaled 94,920 Ibs. 
of bacon and 213,348 lbs. of lard. 


MEAT IMPORTS AT NEW YORK 
For week ended Jan. 11, 1936: 


Point of 

origin. Commodity. 
Argentina—Canned corned beef 
Argentina—Oleo stearine 
Australia—Oleo stearine 
Australia—Edible tallow 
Brazil—Canned corned beef 
Canada—Bacon 

Canada—Sausage 

Canada—S. P. hams 

Canada—Frozen pork bellies........... 
Canada—Fresh chilled beef cuts . 
Cuba—Frozen beef tenderloins 
Danzig—Cooked ham .. 
Denmark—Liverpaste .. 
England*-Smoked bacon 
England—Meat paste 

France—Meat salad 

Germany—Cooked sausage 
Germany—Smoked ham 

Irish Free State—Smoked bacon 
Italy—Smoked sausage 

’ siverpaste 

Poland—Cooked ham 

Poland—Smoked bacon 
Poland—Smoked sausage 
Poland—Smoked pork loins............ 
Poland—D. 8S. bellies.......+......... 11,151 Ibs. 
Poland—S. P. pork butts............. 1,600 Ibs. 
Uruguay—Canned corned beef 1,800 lbs. 


Amount. 


33, ‘671 Ibs. 
7,206 Ibs. 
72,000 Ibs. 
3,101 Ibs. 


5,366 lbs. 
2,503 Ibs. 
1,005 Ibs. 
675 Ibs. 
862 Ibs. 
11,847 Ibs. 
“315 


10, Nore Ibs. 
9,419 Ibs. 
349 Ibs. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reported imports during Decem- 
ber, 1935: 


Bacon (including shoulders) 
Hams, cwts 
lard, tons 

The approximate weekly consumption 
ex Liverpool stocks is given below: 


CWUSB... cccses Bavkee 


Hams, _ Lard, 
cwts. tons. 
6,837 56 
5,434 116 
7,097 465 


December, 1935 
November, 1935 
December, 1934 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool were quoted as follows: 


Jan. 1, Dece.25, 

1936. 1935. 
American green bellies. ...Nom. Nom. 
Danish Wiltshire sides...... $18.70 $18 
Canadian green sides 15.96 
Amer. short cut green hams wen 
American refined lard 


N. Y. HIDE FUTURES PRICES 


Saturday, Jan. 11, 1936—Close: Mar. 
11.95@12.00; June 12.30 sale; Sept. 
12.62@12.69; Dec. 12.92n; sales 16 lots, 
Closing 5@8 higher. 

Monday, Jan. 13, 1936—Close: Mar. 
11.95@12.00; June 12.28@12.32; Sept. 
12.58@12.65; Dec. 12.88n; sales 7 lots, 
Closing unchanged to 4 lower. 


Tuesday, Jan. 14, 1936—Close: Mar. 
11.95@12.00; June 12.30 sale; Sept. 
12.62@12.67; Dec. 12.92b; sales 10 lots, 
Closing unchanged to 4 higher. 


Wednesday, Jan. 15, 1936—Close: 
Mar. 11.98 sale; June 12.30@12.33; 
Sept. 12.62@12.68; Dec. 12.92n; sales 
23 lots. Closing unchanged to 3 high- 
er. 


Thursday, Jan. 16, 1936—Close: Mar. 
12.12@12.15; June 12.46@12.49; Sept. 
12.77@12.80; Dec. 13.07n; sales 69 lots. 
Closing 14@16 higher. 

Friday, Jan. 17, 1986—Close: Mar. 
12.00@12.03; June 12.33 sale; Sept. 
12.63@12.65; Dec. 12.95@12.98; sales 
22 lots. Closing 12@14 lower. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Jan. 17, 1936, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
Jan. 17. week. 


@15%n @15%4n 12 
@15 en @12 
@15 @15n 

@15 


@15 
Hey, “Col. strs. @14% ‘@14% 
Ex-light Tex. 
strs. @11\% @i11y% 
3rnd’d cows. @11% @i11% 
Hvy. nat. cows @11% 114%@12 
Lt. nat. cows @11% @11y% 
Nat. bulls...10%@11 @10% 
Brnd'd bulls. 94@10 @ 9% 
Calfskins ...21 @23% 21 @23 
Kips, nat..... @15% @15% 
Kips, ov-wt.. @l4 @13% 
@ll% 


Kips, brnd’d. er 

Slunks, reg.. 5 @1.00 

Slunks, hris..30 G35 30 @35 35 @ 
Light native, butt branded and Colorado steers 

le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 
Nat. all-wts.10%@I11 104eu @ 8i4n 
Branded -104%@10% 01 
Nat. bulls .. 8%@ 9 
Brnd’d bulls. 74@ 8 
Calfskins <4 @19%4 
Kips 13144@14 
Slunks, reg..75 @90 
Slunks, hris.20 @2in 20 @25n 


COUNTRY HIDES. 
steers. . o4@ 9% 9 @ 9% 54@ 5%n 
cows .. 94@ 9% 9 @ 94 5% ¢ se 
@ 9 9144@ 9% 
"110% @10% 


@10% 7 
7@%™% TT @%™%& 
..14 @14% 13 @14 
10%@11 10%@11 
@9%. 75 @&5n 25 
@90n 75 @85n 25 
15 
5 
> 


Cor. week, 
1935. 
Spr. nat strs. 
Hyvy. nat. strs. 
Hvy. Tex. strs. 
ae = cae brnd’d 


FRR 


BBacseance 


Hvy. 
Hvy. 
Buffs 
Extremes . 
Bulls 


Light calf ..75 
Deacons 
Slunks, 
Slunks, 
Horsehides 


—_ 50 @60n 
10 @l15in 
et nat 3.75@4.25 


SHEEPSKINS. 


Pkr, lambs. .2 40@2.60 2.30@2.50 1.35@1.50 
95 al. 10 


60 pb 
114%@12% 


Sml. pe. 
ee 1.75@2.15 1.65@2.00 
Pkr. shearlgs. @1.25 @l -25 


Dry pelts ...18 @19n 18 @I19 
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Chicago 


PACKER HIDES—tThere was a good 
movement in the packer hide market 
this week, with a total of 106,000 hides 
confirmed so far, mostly Dec.-Jan., con- 
sisting of about one-third light native 
cows, one-third heavy native cows, and 
balance scattered among other descrip- 
tions. Heavy native cows moved up 
one-quarter cent, as did also extreme 
light native steers, while all other de- 
scriptions sold at steady prices. 

There is a good demand for branded 
steers and branded cows, and appar- 
ently a good interest in light cows. Na- 
tive steers have been a bit slow, buyers 
preferring to take the branded steers 
for sole leather, but natives are firmly 
held. Steady prices for present winter 
quality are equivalent to a slight ad- 
vance. 

One packer sold 900 native steers 
early at 15c, steady, and this price is 
firmly asked. One packer sold 4,000 
extreme light native steers at 12%c and 
this was declined in another direction, 
asking 13c. 

Total of 7,000 butt branded steers 
moved at 15c, and 6,700 Colorados at 
1444c, steady; 1,200 heavy Texas steers 
sold at 15c, steady. Light Texas steers 
quotable 13%c, nom., with 14c asked. 
Extreme light Texas steers priced 114ec. 


Two packers sold 6,200 Dec.-Jan. 
heavy native cows early at 11%c, 
steady; later another packer sold 26,000 
at 11%c, and 2,000 more moved at 
11%c; Association sold 800 Jan. at 
11%c. Total of 9,600 light native cows, 
Dec.-Jan., sold by two packers at 1142c, 
steady; one packer sold 17,000 Nov. 
light cows at 12c for the light end and 
11%c for heavy end, split weights. One 
lot of 6,000 Pittsburgh light cows and 
branded cows sold at 11%4c, Pittsburgh 
basis. Association sold 3,000 Jan. light 
cows at 11%c. Total of 15,000 branded 
cows brought 11%4c, and Association 
sold 1,000 Jan. at 11%4c. 


Native bulls 10%c last paid and bid, 
with 1lc asked. 


An Iowa packer also sold 11,000 
hides, all-weight native cows, 11%c, 
branded cows 11%c, and a car extreme 
light native steers 12'%4c. 


Bids on the Michigan state owned 
drought hides are reported to have run 
from 9.06 to 10.54 for the cows, 8.53 to 
8.75 for bulls, and 20@20%c for the 
calfskins, total of about 50,000 calfskins 
and same quality hides involved. 


OUTSIDE SMALL PACKER HIDES 
—Market firmer late this week on out- 
side small packer all-weights, with 
10%2@11Ie, selected, f.o.b. shipping 
points, quoted for good natives, ac- 
cording to freight rates; brands %c 


Week ending January 18, 1936 


Hides ~4 Skins 


Weekly Marpee wi 


less. Chicago take-off around 11%c to 
possibly 11'%c. 

PACIFIC COAST—Last trading in 
Pacific Coast market, previous week, 
was Dec. hides at 12%c for steers and 
10c for cows, flat, f.0.b. shipping points; 
unsold stocks usually held %c higher. 

FOREIGN WET SALTED HIDES— 
South American market active and 
higher. Early this week, 5,000 LaPlatas 
sold to United Kingdom at 90 pesos, 
equal to 147c, cif. New York, as 
against 89 pesos or 14isc previous 
week; 4,000 Wilson steers sold to either 
the States or Canada at 91 pesos or 
14t%c; 4,000 Anglos sold same basis, 
and another pack of 4,000 also reported 
at this figure. Later, 4,000 LaBlancas 
sold to this country at 91% pesos or 
14%c. 

COUNTRY HIDES—Holders of coun- 
try hides are very firm in their ideas 
of value and the somewhat limited trade 
recently has been at firm prices. Un- 
trimmed all-weights usually quoted 9% 
@9%éc, selected, delivered Chicago, but 
hard to find offerings under 91%c; 
trimmed all-weights usually quoted 
around 9%c. Heavy steers and cows 
quotable 9%4@9%c. Trimmed buff 
weights last sold at 9%c. Trimmed 
extremes usually quoted 10144@10%c, 
but sales of untrimmed reported at 
10%c for better than ordinary stock. 
Bulls usually quoted 7@7%c; glues 6% 
@7e, fiat. All-weight branded last sold 
at 8c. This figure reported obtainable. 

CALFSKINS—Market firm and well 
seld up. Following the movement of 
Dec. lights under 9%4-lb. late last week 
at 21c, previously reported, 5,500 Dec. 
Milwaukee all-weights, 15-lb. down but 
running light average, sold at 21%c for 
packers and 20c for cities. Early this 
week one packer sold 28,000 northern 
heavy calf, 942/15-lb. at 23c, 8,000 Dec. 
Detroit, Cleveland and Evansville calf 
at 23%c for heavies, and 7,000 River 
point heavies at 22c, steady prices. 
Packer Dec. calf now cleaned up. 


Chicago city calfskins advanced a 
cent on the light end when couple cars 
8/10-lb. sold early in week at 19c; the 
10/15-lb. last sold at 19%c; these prices 
obtainable with half-cent more asked 
now. Outside cities, 8/15-lb., quoted 
around 19c; mixed cities and countries 
16% @17¢c; straight countries 14@14'éc. 
Chicago city light calf and deacons sold 
at $1.30, or 15¢ up, and higher asked. 

KIPSKINS—One packer sold 2,500 
Dec. northern native kipskins at last 
week-end at 15%c, steady basis, and 
more available at this figure; winter 
kipskins are usually somewhat slow to 
move. Dec. over-weights last sold at 
14c for northerns, and branded last sold 
at 12c, with these prices asked. 


LATER: One packer sold 4,000 and 
another packer 1,400 Dec. northern 
over-weight kips at 14c, steady; later 
3,000 Dec. southern over-weights sold 
at 18c, steady. Asking 16c for north- 
err native kips or ‘4c up. 


Chicago city kipskins are offered at 
14c, with last sale at 13%c and a bit 
slew. Outside cities around 13@13%c; 
mixed cities and countries about 12c; 
straight countries 10%2@l1lc. 


Packer Dec. regular slunks were 
cleaned up late last week at $1.05 each, 
or 5c up. 


HORSEHIDES — Market about un- 
changed and fairly firm at $4.15@4.25, 
selected, for good city renderers with 
full manes and tails; mixed city and 
country lots $3.75@4.00. 


SHEEPSKINS — Dry pelts quoted 
usually 18@19c, nom., with offerings 
scarce. Production of big packer shear- 
lings very light at this time of year 
and strong prices are obtainable for 
the scanty supplies offered. Last trad- 
ing was a car at $1.25 for No. 1’s, $1.00 
for No. 2’s, and 65c for No. 3’s or clips, 
and these prices obtainable but unsold 
stocks very light. Small packer shear- 
lings quotable usually around half-price. 
Pickled skins firm to strong at $6.25 
per doz. paid for Jan. big packer lambs, 
with sheep usually held up to $7.50 per 
doz. Packer lamb pelts quoted around 
$3.00 to $3.10 per cwt. live lamb, or 
$2.40@2.60 each, strong prices but ap- 
parently obtainable for offerings being 
made. Outside small packer lambs 
range from around $1.75 each for small 
producers up to $2.00@2.25 each for 
best stock from larger killers. 


New York 


PACKER HIDES—Dec. packer hides 
were well cleaned up earlier and no 
action as yet on Jan. take-off, with mar- 
ket quoted nominally on basis of Chi- 
cago prices, possibly %4c more on na- 
tives account heavier average here. 


CALFSKINS—Market stronger and 
fair advances obtained. Sale of 12,000 
packer calfskins were reported at $2.30 
for 7-9’s and $2.95 for 9-12’s, or 10@ 
20c advance, with lights up most. Col- 
lectors asking $1.70 for 5-7’s, with 
heavier weights around 10c under pack- 
ers; 3,000 collector 12/17-Ib. veal kips 
sold at $3.15. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 11, 1936, were 
4,935,000 Ibs.; previous week, 4,631,000 
Ibs.; same week last year, 6,465,000 lbs.; 
from January 1 to January 11 this year, 
7,477,000 lbs.; same period a year ago, 
11,448,000 Ibs. 


Shipments of hides from Chicago for 
the week ended January 11, 1936, were 
5,184,000 lbs.; previous week, 3,077,000 
Ibs.; same week last year, 10,515,000 
Ibs.; from January 1 to January 11 this 
year, 7,547,000 Ibs.; same period a year 
ago, 16,137,000 Ibs. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, January 16, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 
E, ST. LOUIS. OMAHA, KANS, CITY. 


Hogs (Soft or oily hogs, excluded), CHICAGO. 
Lt. It. (140-160 Ibs.) gd-ch......$9.50@ 9.85 
Medium 
wt. (160-180 Ibs.), gd-ch.... 
Medium 
(180-200 Ibs.), 
Medium 
Med. wt, (200-220 lbs.), 
220-250 lbs.), gd-ch 
Hvy. wt. (250-290 lIbs.), gd-ch.. 
(290-350 Ibs.), gd-ch 
PACKING SOWS: 
(275-350 Ibs.), 
(350-425 lbs.), good 
(425-550 Ibs.), good 
(275-550 Ibs.), medium 
SLAUGHTER PIGS: 
(100-140 Ibs.) gd-ch. 
Medium 
Av. cost & wt. Wed. 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 Ibs.) choice 
Good 
Medium 
Common 
STEPRS: 
(900-1100 Ibs.) 
Choice 


Lt. — 9.90 
9.006§10.00 
9.35@ 9.75 
9.70@10.05 
9.75@10.05 
9.70@10.00 

@ 9.90 


gd-ch... 


75@ 9.00 
8.65@ 9.00 
50@ 8.90 
8.10@ 8.80 


good 


9.75 
9.50 


_ 9.35@ 
8.75@ 


(plain) 


prime 


7 ova 9.00 
6.00@ 7.25 


Medium 
Cormon (plain) 
STEPRS: 
(1100-1300 lbs.) prime 13.50@14.50 
_ -12.50@13.50 
9.00@12.50 
Medium 
STEBRS: 
(1300-1500 lbs.) prime 
Choice 


13.50@14.50 
12.50@13.50 
9.00@12.50 


9.00@10.50 
7.50@ 9.00 
Com. 5.50@ 7.50 
HEIFERS: 
(750-900 Ibs.) gd-ch. 
Com. (plain)-med 


7.50@ 10.75 
5.50@ 7.50 


6.50@ 7.50 


Com. (plain)-med. 
Low cut-cut 
BULIS: (Yris. Ex.) 
Good (beef) 
Cut-com. (plain)-med. 
VEALERS: 


3.50@ 4.50 


6.50@ 7.50 
5.00@ 6.40 


(250-500 Ibs.) gd-ch. ........ 7.00@10.00 
Com, (plain)-med. .......... 4.50@ 7.00 


Slaughter Sheep and Lambs: 
LAMBS: (Wooled) 


YEARLING WETHERS: 
Gd-ch. 


(Wooled) 
8.65@ 9.75 
7.25@ 8.65 
PWES: (Wooled) 
Gd-ch. 4.40@ 5.75 
3.50@ 4.50 
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(pigs ex.) $9.84-245 Ibs. 


$9.15@ 9.70 
8.75@ 9.50 
9.50@ 9.90 
9.10@ 9.80 
9.80@10.00 
9.40@ 9.85 
9.75@10.00 
9.65@ 9.90 
9.50@ 9.80 
9.25@ 9.60 


8.50@ 8.75 
8. a 8.65 


8.00@11.25 
6.75@ 8.00 


11.25@12.75 
8.00@11.75 
6.75@ 8.25 
5.25@ 7.00 


11.75@13.00 
8.25@11.75 
7.00@ 8.50 


11.75@13.00 
8.50@11.75 


8.75@ 9.75 
7.50@ 8.75 


5.75@ 6.50 
4.75@ 5.75 
3.25@ 4.75 


6.50@ 7.00 
4.75@ 6.50 


10.25@11.50 
8.75@10.25 
4.50@ 8.75 


7.00@ 9.50 
4.50@ 7.00 


10.60@11.00 
10.10@10.75 
9.15@10.25 
7.50@ 9.25 


8.50@ 9.50 


$9.10@ 9.60 


9.50@ 9.60 
9.50@ 9.55 
9.35@ 9.50 


8.60@ 8.65 
8.60@ 8.65 
8.50@ 8.65 
-25@ 8.50 


8.60@ 9.15 
8.35@ 9.10 


. $9.60-243 Ibs. 


9.50@12.00 
8.25@11.25 
6.50@ 8.50 
5.00@ 6.75 


11.25@12.75 
8.50@11.50 
6.75@ 8.50 
5.25@ 6.75 


11.50@13.00 
8.50@11.75 
6.75@ 8.50 


11.75@13.00 
8.50@11.75 


8.25@ 9.50 
7.25@ 8.25 
5.00@ 7.25 


7.25@ 9.7 
7. 


2% 


5.00@ 
6.50@ 7.50 
5.75@ 6.50 
4.50@ 5.75 
3.75@ 4.50 


5.85@ 6.50 
4.75@ 6.10 


8.50@10.50 
7.00@ 8.50 
4.50@ 7.00 


6.00@ 9.00 
4.25@ 6.00 


9.75@10.40 
9.25@ 9.75 
8.50@ 9.25 


$9.25@ 9.55 
9.00@ 9.40 
9.40@ 9.65 
9.15@ 9.50 
9.50@ 9.70 
9.25@ 9.55 
9.55@ 9.70 
9.50@ 9.70 
9.45@ 9.65 
9.35@ 9.55 
8.50@ 8.75 
8.35@ 8.60 
8.10@ 8.45 
7.50@ 8.50 


8.75@ 9.40 
8.25@ 9.00 


$9.55-225 Ibs. 


9.50@11.75 
7.75@10.75 
6.50@ 8.00 


10.75@12.00 
8.00@11.00 
6.50@ 8.00 
5.50@ 6.50 


8.00@11.00 
6.50@ 8.25 


8.25@11.25 


8.00@ 9.50 
7.00@ 8.50 
4.75@ 7.00 


7.00@ 9.50 


5.50@ 6.25 
4.50@ 5.50 
3.25@ 4.50 


5.75@ 6.50 
4.50@ 6.00 


9.00@11.00 
6.50@ 9.00 
4.50@ 6.50 


6.50@ 8.25 
4.00@ 6.75 


10.00@10.35 
9.50@10.00 
8.50@ 9.50 
7.25@ 8.50 


8.00@ 8.75 
7.00@ 8.00 


4.50@ 5.25 
2.75@ 4.50 


ST. PAUL. 
$9.50@ 9.65 


9.60 
9.65 
9.60 
9.65 
9.65 
9.60 
9.50 


9.25@ 
9.60@ 
9.25@ 
9.60@ 
9.50@ 
9.35@ 
9.10@ 


8.55 
8.50 
8.50 
8.50 


8.50@ 
8.40@ 
8.40@ 
8.40@ 


9.25@ 9.65 


9.75@11.75 
8.15@10.60 
6.25@ 8.35 
5.00@ 6.50 


10.60@12. 25 
8.35@10.75 
6.50@ 8.35 


10.75@12.50 
8.35@11.00 
6.75@ 8.50 


11.00@12.75 
8.50@11.25 


8.15@ 9.75 
7.00@ 8.35 
4.65@ 7.15 


7.15@10.00 
4.80@ 7.15 


5.50@ 6.50 
4.60@ 5.50 
3.25@ 4.60 


6.15@ 6.65 
4.75@ 6.40 


8.50@11.00 
7.00@ 8.50 
4.50@ 7.00 


7.00@ 9.50 
4.50@ 7.00 


10.25@10.50 
9.75@10.35 
8.75@ 9.75 
7.75@ 8.75 





CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics, 

Des Moines, Ia., Jan. 16, 1936.—Hog 
prices at 22 concentration points and 9 
packing plants in Iowa and Minnesota 
were generally steady. Undertone was 
strong. Compared with last week’s 
close: Butchers, 220 lbs. down, mostly 
5@10c higher; weights over 220 lbs., 
10@25c higher. Packing sows were 
mostly steady; spots, 5@10c up; late 
sales good to choice 180 to 250 lbs, 
trucked deliveries, mostly $9.35@9.60; 
few long hauls, $9.65; railed consign- 
ments, $9.80; 250 to 290 lbs., truck lots, 
$9.15@9.45; 290 to 350 lbs., $8.85@9.30; 
160 to 180 Ibs., $9.10@9.45; 140 to 160 
Ibs., $8.70@9.30; few bids below $8.70; 
good light weight packing sows, $8.10 
@8.45; railed deliveries, $8.60; heavy 
and medium weight sows, $7.75@8.35. 

Receipts week ended Jan. 16, 1936: 

This 
week. 
35,400 
28,300 
51,900 
18,700 
26,200 


Last 
week, 
14,800 
26,500 
54,200 
13,500 
24,800 

3,800 


Friday, January 10 

Saturday, January 11 

Monday, January 13 

Tuesday, January 14 
Wednesday, January 15......... 
Thursday, January 16 


LIVESTOCK COST AND YIELD 


And source of supply, Nov., 1935: 
Nov., Oct., Nov. 
1935. 1935. 1934 

Average live cost per 100 lbs.: 


Sources of supply, per cent: 
Cattle— 
> pepe 


} coma 
Other 


aes 
Oth 


Sheep and lambs— 
ee 
Oth Eile caccheintente ae 
Classification, per cent: 
Cattle— 


Steers 
Bulls and stags........ 
Cows and heifers....... 


Hogs— 


Sows 
Barrows 
Stags and boars 


Sheep and lambs— 
Sheep 
Lambs and yearlings.... 


The National Provisioner 
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Last 
week, 
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54,200 
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(1) Included in 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week 
ended Last 
Top prices Jan. 9. week. 
oronto ..----eeseeeeees $ 7.00 $ 7.50 
i entreal oteceedeee evens 6.50 6.50 
Winnipeg ..-----++++++5 7.00 6.00 
Calgary --+-ecreseeeeee 5.50 5.50 
Edmonton ......----.-.- 5.50 5.00 
Prince Albe BEA aweteeaed 4.00 aan 
Moose Jaw .....-++ee+e- 5.00 4.60 
Saskatoon ......--++++e- 4.00 3.25 


ere nes $11.50 $12.00 
sontreal jo coeeteteceére me 10.25 
Winnipeg ....----+++++- 8.00 8.00 
Calgary ..-----e+seeeeee 5.50 5.00 
omg woke on valve Gon 6.00 5.50 
Albert ...ccccces tose EP er 
my DE ceekeoesoave 6.50 5.00 
Saskatoon .....---++++++ 6.00 6.00 
SELECT BACON HOGS. 

Toronto ...-----sseeeee $ 9.50 $ 9.50 
Montreal .....-.e+eee+> 9.25 9.25 
Winnipeg ..--.-.-+-e0+- 8.60 8.50 
Calgary ..---++sseeeeeee 8.20 8.20 
Bdmonton .....--+e+eees 7.85 8.10 
Prince Albert .......+.-- 8.60 8.10 
Moose Jaw ....---+e++- 8.35 8.25 
Saskatoon ......+--++++- 8.35 8.10 
Toronto ....---eeeeeeeee $ 9.00 
Montreal ....-..++seeeee 8.00 
Winnipeg ...-.---+eeees 1 
Calgary ..-..++-++5- 15 
Edmonton ....-- 7.00 
Prince Albert . sees 
Moose Jaw 6.50 
Saskatoon ....... 6.00 








Sheep & 
Cattle. Calves. lambs. 
Baltimore 9,061 (1) (1) 
alo (1) (1) (1) 
Chicago 123,806 28,819 194,821 
Cincinnati 12,265 6, (1) 
Cleveland (1) ( (1) 
Denver 13,210 3,318 16,161 
Detroit (1) (1) (1) 
Fort Worth (1) (1) (1) 
Kansas City 63,870 34,541 68,097 
Milwaukee 19,612 45,358 (1) 
National 
tock 

Yards 74,022 (1) (1) 
New York 26,852 52,909 215,384 
Omaha “ 319 9,236 86, 
Philadelphia 6,909 6,367 12,850 
Sioux City 42,175 5,157 81,681 
South St. 

Paul 54,398 44,864 72,092 
Allothers 379,674 248,977 620,908 
Total: 

Dec.,’35 892,173 480,878 1,368,654 

+» Ot ees 447,005 1,294,896 

12 mos., ended 

Dec.,’35 9. 65, 840 5,679,399 

12 mos., en 

Dec.,’34 9, 943 086 6,077,629 
New York, 

Brooklyn, 

Jersey City 

& Newark 37.716 64,593 264,249 


‘all other.’’ 





CANADIAN LIVESTOCK PRICES 


Same 


eh BRIG 90 
SRSSSSSS 


a 


AANAAASS 
SRSERRSS 


PAT MH yo 
ag: a88Ss8 


DEC. FEDERAL SLAUGHTERS 


Federal inspected slaughter of all 
classes of livestock during Dec., 1935: 


Swine. 
(1) 
(1) 

407,374 


16,104 
(1) 

(1) 
118,315 
(1) 
171,555 
(1) 
85,160 
(1) 
61,793 
131,469 
1,810,819 


2,874,855 
4,196,894 


17,644,188 26,057,627 
16,055,474 43,876,393 


181,251 














RECEIPTS AT CHIEF CENTERS NEW YORK LIVESTOCK 
Week ended Jan. 11, 1936: Receipts week ended Jan. 11, 1936: 
At 20 markets— Cattle. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 
Week ended Jan. 11...... 215,000 517,000 251,000 Jersey City ........ 5,341 7,804 6,713 28,911 
Previous week .......... 8,000 278,000 224,000 Central Union ...... nme 1s le ae 
DE es vas cc oceecnseos 222'000 357,000 244.000 New York ......... 100 4,006 15,172 8,959 
 ipbpemee bb eciias y: 213,000 701,000 286,000 
d eee — 13,168 22,023 49,288 
MMP chins caaccuctacovebed 167,000 650,000 346,000 Total... -- ++. +++. 6361 12498 17888 44°719 
At 11 markets: Hogs. Two weeks ago..... 5,295 10,559 22,990 47,262 
yD eS eer 427,000 
PE NEED 5 nd awa oa Whicwdubincaceosaawe 232,000 
MET Spates cca dcearchkcossneter eet eee 326,000 




















SUED scxaaouscryvus poascetsshiadeaeataale 475,000 DEC. BUFFALO LIVESTOCK 
PEE. ko 000s Ke aeesevenetuseaheraneenn + eee. 704,000 

At 7 markets: Cattle. Hogs. Sheep. Receipts and disposition of livestock, 

Week ended Jan. 11...... 161,000 399,000 177,000 Buffalo, N. Y., for December, 1935: 

Previous week .......... 120,000 195,000 ,000 
MONE cass oviaveoeates 164,000 274,000 174,000 Cattle. Calves. Hogs. Sheep. 
BE SHesvodatveseceeution 165,000 6,000 223,000 Receipts ...cccccces 12,921 20,5: 23,918 89,634 
SEE ene-cmcecaeensneeuen 126,000 475,000 261,000 Shipments ......... ,875 15,873 11,848 72,502 
WE See saws. cane Wncnicah 146,000 637,000 323,000 Local slaughter : 91322 4,638 11,197 16,593 
(Reported by the U. 8. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 
NBW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending Jan. 11, 1936................. 9,235 2,356 2,785 
ME SIE oc tvintoca sdaweede<ahmee deans 6,794 1,890 2,046 
CUE WOE DONE BBD. occ nice vicnssinns «++. 10,488 2,346 2,141 
COWS, carcass Week ending Jan. 11, 1936................. 2,498 1,554 2,047 
WH GD ec csiecctierncictsvoedcoeedes 1,966 1,072 2,139 
GRED WEEE PEEP. GOR. oc sccsccevciaccceccccs 1,770 1,020 1,729 
BULLS, carcass Week ending Jan. 11, 1936................. 24514 235 17 
We EEE so ted vinendacesvadslvcvswends 238% 375 17 
Same week year AZ0.........cccccccecseess 322 258 7 
VEAL, carcass Week ending Jan. 11, 1086.............000. 11,898 2,083 618 
Wee GROG ci ccccccccccevecceescesseses 11,197 1,982 423 
Same week year AG0..........ceeeecesceees 14,127 1,774 1,027 
LAMB, carcass Week ending Jan. 11, 1936................. 37,937 10,985 17,367 
GN MEE, bch Gihko5 bh ons sadue we ebenes - 80,3872 12,860 9,240 
S: WEG SO I. coe so ceesecebiccsccnss 28,699 10,336 16,006 
MUTTON, carcass Week ending Jan. 11, 1936................. 3,180 1,288 1,029 
LS re rer eee rs 2,037 539 414 
CRD WEE SUR Di oko dcsicceccdiicercénve 540 298 426 
PORK CUTS, lbs. Week ending Jan. 11, 1936.............00.. 2,123,495 457,397 219,542 
TE TN b:o'0'0b'65506o-bstcedceves esses 2,246,795 396,822 278,609 
Same week year Ag0...........cecececcees + 2y20O, O22 265,670 174,567 
BEEF CUTS, Ibs. Week ending Jan. 11, 1936.............++5- 340,860 = ewe ee coccce 
pe a eee Pe Ge Te ° 
Sy WEE DUN Ga a 6000000 cctesecusceces 604,426 aeccco ee 
LOCAL SLAUGHTERS. 

CATTLE, head Week ending Jan. 11, 1936..............+6. 8,383 2,225 coe 
Week PEOVIGME 22. ccccceccccccccocccsccsebos 7,554 Le. |» -weeewe 
BAUS WOK FORE GHC. occdcccccccccrcccccece 10,210 SO...) Sewese 
CALVES, head Week ending Jan. 11, 1936...............4.. 14,664 $315 $= = —§ cesses 
Week POGTIE ccccvciccsccvessiseccieesecove 12,352 i ro ee 
DAMS WOK FORE GBP. . oeccrccccsievecsccces 13,782 8,023 —=—§ cecco ° 
HOGS, head Week ending Jan. 11, 1936................. 45,204 Ae... > Sereeee 
Week SIGE <cvevcigvvccvccccsocesccevecs 37,415 er 
Same week yeaF AZ0........-sceccccecceees 41,479 pS | eT ° 
SHEEP, head Week ending.Jan. 11, 1986.........cccceese 57,225 4,781 séeeue 
WRN SON oe oa kh eo 5:h0 Woe cesicdeges 54,460 206 =. beweee 
BRUNO WEG FORE ABO. occ ccc ceccsccvccvcsese 58,236 S14 __ cevecs 




























@WRITE fora 
sample of Bemis 
Stockinette. See 

for yourself its 

superior quality. 


BEMIS BRO. BAG CO. 


MEATS ARRIVE 


CLEAN 


420 Poplar 


5102 Second Avenue, Brooklyn, 


Week ending January 18, 1936 


AS A WHISTLE 


St., Sf. Mo. 


N.Y. 


louis, 


AS A DAISY 


WHEN THEY ARE COVERED WITH 


BEMIS STOCKINETTE 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 11, 
1936, as reported to The National Provisioner. 

CHICAGO, 
Cattle. Sheep. 
6,759 


Hogs. 
8,562 
11,212 


Armour and Co 
Swift & C 
Morris & Co 
Wilson & Co 
Anglo-Amer. Prov. Co.... 
G. H. Hammond Co 
Shippers 
Others 

Brennan Packing Co., 
ing Co., Ine., 2,793 hogs; 
hogs. 

Total: 42,558 cattle; 
50,674 Sek 

Not including 97 cattle, 598 calves, 
and 7,806 sheep bought direct. 


KANSAS CITY. 

Cattle. Calves. 
Armour and Co, 2 948 
Cudahy Pkg. Co. 1,295 
Morris & Co, 65 666 
Swift & Co. 2, 1,494 
Wilson & Co. ; 1,072 
Kornblum & Son.... 871 ens 
Independent Pkg. bk wacee ae * 367 
Others 5,982 345 = 33, 738 


4,808 
19,210 12 
27/376 10,613 


4,080 hogs; Western Pack- 
Agar Packing Co., 5,208 


7,683 calves; 83,044 hogs; 


58,990 hogs 


Hogs. Sheep. 


5,976 


3,039 


19,031 5,820 21,209 
30,944 hogs bought direct. 
OMAHA. 


Cattle & 
Calves. 


Not including 


Hogs. Sheep. 
Armour and Co 882 4,693 
Cudahy Pkg. C O78 9,1! 8,439 
Dold Pkg. Co. : 
Morris & Co. 
Swift & Co. 
Others 


1,657 

‘ “a 
oe 15,295 

Eagle Pkg. Co., 27 cattle; Geo. Hoffman Pkg. 
Co., 83 cattle; Grt. Omaha Pkg. Co., 84 cattle; 
Lewis Pkg. Co., 499 cattle; Omaha Pkg. Co., 132 
eattle; J. Roth & Sons, 62 cattle; So. Omaha 
Pkg. Co., 78 cattle; Lincoln Pkg. Co., 415 cattle; 
Sinclair Pkg. Co., 4 cattle; Wilson & Co., 150 
cattle. 

Total: 19,155 cattle and calves, 
19,229 sheep. 

Not including 50 cattle received direct by pack- 
ers through stock yards. 


EAST ST. LOUIS. 
Cattle. Calves. 


53,738 hogs and 


Hogs. 


6,398 
6,607 


Sheep. 
5,788 
4,802 


Armour and Co. 
Swift & Co. 
Morris & Co. 
Hunter Pkg. Co. 
Heil Pkg. 
Krey Pkg. 
Laclede Pkg. 
Shippers 


a ie 

, 789 28,334 1,563 
Others ; 61 22,086 597 
1 9,410 


5 cattle, 
hogs and 1,119 sheep bought direct. 


13,394 
38,785 


Total "16,128 


Not including 2,425 


73,948 
2,329 calves, 


ST. JOSEPH. 
—— Calves. 
Swift & Co. 892 10,161 
Armour and Co. .... & 929 6,089 
Others 10 ,02 1,534 


Sheep. 


"1,831 27,889 17,784 
SIOUX CITY. 
; Cattle. Calves. 
Cudahy Pkg. Co.... 3,510 
Armour and Co. aa 36 6,962 
Swift & C 3¢ ; 4,828 
Shippers 444 
Others 312 2 9 


Total 


Sheep. 
6,488 


Total M2 34,934 18,731 


Cattle. 
Armour and Co. .... 3,124 
Cudahy Pkg. Co. ... _ 621 1,110 
Swift & Co. 4,881 
United Pkg. Co. . 2,104 385 
Others 1,340 30 


oie. 112,299 9,531 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
Gall & Son. evee 2 égee 166 
Pkg. Co. 74 
1,097 
3 


Hogs. 
14,853 


Calves. 
3,125 


Sheep. 
21,860 


Total 41,951 


See 
Ideal 
E. Kahn’s Sons Co... 

Lohrey Pkg. Co. . 

H. H. Meyer Pkg. Co. 7 

J. Sehlachter & Son 157 ease 

J.&F. Schroth Pkg. Co. 18 ‘aia 2,373 voae 
J. F. Stegner & Co. 452 aed 21 
Shippers 48: 2,364 444 
Others 5 5 313 323 


. 3, 676 15,692 2 155 


Not including 299 cattle, 78 calves, 1,171 hogs 
and 2,490 sheep bought direct. 
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OKLAHOMA CITY. 

Cattle. Calves. 

Armour and Co. y 2,133 4,722 1,125 
Wilson & Co. - 4,2 2,508 4.670 1,100 
Others 39 508 20 
~ 4,680 9,900 
and 408 hogs 


Hogs. Sheep. 


2,245 
Not including 
direct. 


21 date 


DENVER. 
Cattle. Calves. Hogs. 
- 1,350 22 2,462 
< 2,181 
2,088 


Total 5 6,731 


INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co. 880 
Armour and Co. .... 1,25§ 158 1,952 
Hilgemeier Bros. ... 5 
Stumpf Bros. .cccee cece cece 110 
Schussler Pkg. Co.. < ones Yu 
Indiana Prov. Co... , 18 109 
Meier Pkg. Co. .... + 171 
Maass Hartman Co. aan “aay 
Art Wabnitz 26 90 tien 
Shippers 1,614 18,506 
Others é 134 331 


Armour and Co, 
Swift & C 
Others 


Hogs. 
15,813 


~ 2,898 37,498 
MILWAUKEE. 

Cattle. Calves. 
Plankinton Pkg. Co. 2,210 5,957 
Armour & Co., Mil.. 858 2,931 
N.Y.B.D.M. Co. B saree 
R. Gumz & Co.. ’ wees sen 
Shippers nih 5 43 74 
Others 25 689 30 


Total 


Total 


Hogs. 
17,352 


9,620 17,456 


Cattle. Calves. 
Cudahy Pkg. Co.... 1,8: 1,155 
Jacob Dold Pkg. Co. 75 167 
Wichita D. B. Co... 1 ete 
Dunn-Ostertag 13: wants 
‘* W. Dold & Son. 5 aioe "318 
Sunflower Pkg. Co.. : rer 94 
Sowest Beef Co 22 obeie tine 


Hogs. 
2,284 
1,669 


1,956 
bought 


Total 


Not including 59 
direct. 


1,322 4,365 


cattle and 547 hogs 


RECAPITULATION, 


CATTLE. 
Week 
ended Previous 

week. 

Chicago 

Kansas 

Omaha 

East St. 

St. 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee 

Indianapolis 

Cincinnati 

Ft. Worth 


Total 160,978 


Chicago 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 


128,782 


11.336 


230,710 363,786 


Chicago 
Kansas 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincirnati 

Ft. Worth 


Total 


40,045 
15,793 


56,370 
24.485 


Rae ee are 195.059 173,219 192,026 


Watch “Wanted” page for bargains. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 

Cattle. Calves. Hogs. 
29,016 
26,169 
28,268 
32,811 
19,22: 
Sat., Jan. 11 8,000 


Total this week. .44,160 7,771 143,492 

Previous week ..33,045 6,999 71, 

*Year ago 11,683 118,130 

Two years ago...47,422 8,573 208,748 
*Rec eipts for year ago include 5,332 cattle, 2, 

calves bought by government. 


SHIPMENTS. 
Cattle. Calves. Hogs. 
445 6,192 
353 5,155 
132 1,439 
505 2,798 
213 2,301 
Sat., Jan. 11 chee 500 
Total this week. .11,261 
Previous week ... 5 1,149 19,031 7,825 
Year ago 3 1,327 17,356 16,231 
Two years ago..12,370 963 25,853 19,083 
Total receipts for month and year to Jan. ll; 
1936. 1935.* Gain. 


1,648 18,385 12,40 


*Including government owned cattle and sheep, 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. 

Week ended Jan. 11.$ 9.55 

Previous week 9.30 


Av. 1931-1985 ....$ 7.15 $ 2.95 


SUPPLIES FOR CHICAGO PACKERS, 
Cattle. Hogs. 
Week ended Jan. 11 125,107 
Previous week 5 53,839 
935 32,236 101,675 
184,400 
142,729 


WOES sc cccccescccccececeee 29,379 158,126 


Week ended Jan. 11.. 
— week 
- 


$ 5.20 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Jan. 10, 1936: 


Week ended Jan. 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago pace 
and shippers week ended Thursday, Jan. 16, I 

Week ended Prev. 

Jan. 16. week. 

$0,224 


50,657 
19,845 
130,726 


Packers’ purchases 2. 
Direct to packers.............. 50,074 
Shippers’ purchases 


126,124 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended Jan. 10, 
1936: 

Week 

ended 

Jan. 10. 


Prev. 
week. 
72,672 


Cor. 
week, 
1935. 
Chicago 
Kansas City, Kans....... pg 23,469 
Omaha 35,503 15,520 
St. Louis & East St. Louis 48, 063 oe aan 
Sioux City 8,904 2,138 
St. s 32's6t 12 "586 
38,566 28,170 
42,795 . 39,422 


371,913 236,009 


N. Y., Newark & J. C... 
Total 
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SLAUGHTER REPORTS 


special reports to THE NATIONAL PRO- 


VISIONER. 








CATTLE. 
Week Cor. 
ended Prey. week, 
Jan. 11. week. 1935. 
BO co cccccccccocosios 2,504 37,467 
—- CMY ..scvccvccce ae 18,399 29,227 
Omaha .----..--+re2+eee+ 200488 3,153 18,125 
Bast St. Louis. soeee 12,491 
St. Joseph ....---+-++++++- 6,857 
Sioux City ..----+--++++. 145 8,6 10,408 
Wichita ...-----+e++ee+> % ,D1i 2,749 
Fort Worth ....----+-+-+- o bbe .3 f “oe 
Philadelphia ....-.--+--- a 2.043 
Indianapolis ......--..-- 2 . 2,289 
New York & Jersey y. 38s 10,210 
Oklahoma City ....------ : 5 38 7,162 7,466 
Cincinnati ......-...+.+-- 3,672 3, 7.527 
Denver ...--e cece ee ecees 5,496 3,38 3,610 
St. Paul ....-..---seeees { 123 12,249 
Milwaukee ......---+++++ 98: 3,156 5,264 
Eo cntcssccvenestes 7 168,082 
Chicago ....----+seeeeees 
Kansas City ..........+-- AC 
Omaha ...---- eee eeeeeee 05 ‘ 
Dast St. Louis........... 48, 063 32,082 
St. Joseph ......----eeee & 23,863 > 
Sioux City .....--sceceee 32 
WEMER on ccc ccc cccccce 3,484 
Fort Worth .......-.--+- 
Philadelphia .........+.- 12,504 


Indianapolis ............ 
New York & Jersey City. 
Oklahoma City .......... 
Chmetemath .. wc ccccccscce 











EY ino o60 006060066 O18 5 
DEE Wcnec cecesuhw hen 28,170 25, 259 
DT ssncace vex cee 6,401 10,664 
ME Swain sceeeqantelers 470,403 290,644 320,281 
SHEEP 
IRD a v.0s cocccccvicesed 45,359 35,772 49,393 
ees CRF ccccccccsees 19,722 15,783 24,485 
I toh ae cthb'o acnbido wa 21,130 14,345 16,480 
OG ae 11,831 10,459 5,708 
ON ena 3 19,152 11,241 
DIME sce weeesese ss 1 19,285 
CE Sanne c oc: 99:6 -6'9 eens 5,089 
DED WOOO cosccccecenes oce' 
PURAGOIIINA .. nc ccccccse 5,114 
NEE, o.nn-c.cvacaceee 2,166 
New York & Jersey City. { 58,236 
Oklahoma City .......... 1,719 
a ,097 
EE ke nc coe cewe cae 2,234 
(eer 8,554 
SE ee 1,530 
ee ee 225, 130 199,548 212,331 





ANNUAL INSPECTED KILL 


Cattle slaughter in 1935 was the larg- 
est commercial slaughter since 1930, 
with one exception calf slaughter was 
the largest, the sheep and lamb kill 
was exceeded in two other years of the 
period and hog slaughter was by far the 


smallest. Following are totals for each 
year: 
Sheep & 
Cattle. Lambs. Hogs. 
1935. ee ey 840 17, 644, 188 27 





2 
4, 491. 687 ), 244, OBE 
7 560 44. 771,981 
4,595,046 16,696, 570 44,265,694 








LIVESTOCK AT 62 MARKETS 
Movement at 62 markets in Dec.,1935. 


Total 
Local ship- 
Receipts. slaughter. ments. 
CATTLE. 
TE -wcccanseanaen 1,271,965 761,648 476,918 
Dec. av. 5 yrs..... 1, 032/392 614,455 425,871 
12 mos. oie Dec.14,985,546 8,472,716 6,266,421 
CALVES. 
SRS ae 537,296 381,738 172,598 
Dec. ay. ee 465,571 322,847 151,146 
21 mos. aaa Dec. 6,618,004 4,557,761 2,171,100 
HOGS. 
OD cite bdlaaeaaies 2,56, me 1,427,540 605,873 


Dec. av. 2,406,088 1,161,862 
12 mos. ona “pee! 19°561839 13,509,344 6,025,008 


SHEEP AND LAMBS. 


TOE «acne caese 1,588, 208 965,7: tan 
Dec. av. 5 yrs..... 1,892,385 1,077,94 826,715 
12 mos. ended Dec. 25,567,354 12/926, 563 12,626,470 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Jan. 10, 1936: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ....... 7,076 2,004 749 955 
San Francisco ...... 3,080 70) 862,040 1,200 
Co eee 3,185 270 §=63,900 2,700 


DIRECTS—Los Angeles: Cattle, 107 cars; hogs, 
86 cars; sheep, 69 cars. San Francisco: Cattle, 
170 head; calves, 165 head; hogs, 2,160 head; 
sheep, 2,300 head. 


NATIONAL WESTERN SHOW 


Denver’s big livestock show — the 
thirtieth annual National Western — 
opened at the Denver Union Stockyards 
on January 18, with the greatest num- 
ber of carlot feeder steer entries in the 
show’s history and with entries in other 
classes much above 1935. Large classes 
of breeding bulls, feeder calves and 
yearlings, carlot fat cattle, sheep and 
hogs, make the National Western one 
of the greatest and most unique shows 
in the country. 

Herefords, the rustlers of the West- 
ern range, occupy the center of the 
stage at Denver, the cattle capital, this 
week. They represent a large propor- 
tion of 161 cars of feeder cattle and 21 
cars of breeding bulls which are being 
shown. 

Prizes will be awarded on January 20 
and 21 and individual fat animals and 
carlots of fat stock and feeders will be 
sold on the 22 and 23. Many feeders 
will go to Eastern corn-lots. The show 
will close on January 25. 


The annual de luxe edition of the 





Denver Daily Record Stockman an- 
nounced the big show, presenting a com- 
plete picture of the cattle industry in 
Colorado and the West during 1935. 
Many artistic illustrations depicted 
scenes in the Western range country 
and phases of cattle raising. Numer- 
ous articles told of new developments 
in the livestock industry. 


The review number points out that 
562,000 head of cattle were received at 
Denver in 1935, a larger number of 
commercial cattle than in 1934. There 
were no government cattle in 1935, 
however, so that total receipts were 
smaller. Hog receipts in 1935 were 
360,000 head, or about half of receipts 
in 1934 when the effect of the restric- 
tion program had not yet developed. 

Receipts of commercial sheep at Den- 
ver totaled 2,882,000 head in 1935, 
slightly lower than in 1934 but with a 
value almost $4,000,000 above 1934. In- 
cluding horse a total of 3,819,725 ani- 
mals with a value of $52,766,000 was 
received at Denver in 1935. 





POULTRY MARKET REGULATION 


Federal supervision over marketing 
and handling of live poultry will be ex- 
tended to Philadelphia, Pa., and Cam- 
den, N. J., under provisions of the pack- 
ers and stockyards act similar to those 
governing livestock marketing. Poultry 
dealers and handlers in the two mar- 
kets must secure licenses from the Sec- 
retary of Agriculture. Federal regula- 
tion will begin on February 19. 


CANNED MEAT EXPORTS 


Canned meat exports in November, 
1935: 





Quantity. 
Ibs. Value. 
Canned beef ....cccsccescecs 183,176 $ 61,413 
CRAG DO ons ca ccdccvscs 623,722 230,695 
Canned sausage ............ 94,771 . 
Other canned meats ........ 116, 350 33,579 
TE dic svenvavkyeseseess 1,018,019 $351,372 
To insular possessions...... 500,978 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,” The Na- 
tional Provisioner’s newest book, be a 
good investment for you? 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















LIVE STOCK BUYER... 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 





Sioux City,lowa 
Mon’ 





i\ 
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SAUSAGE PRODUCTION, | LET'S 
TTT Si wing the Sales Curve 


100 | 
wel mm 7 We’re off to a fresh start, with a U D 

& 
50 


new year ahead of us. Let’s get 
right down to business and make 











193311934 1 9 3 6 1936 one of the greatest sausage years in history. 
Make quality sausage. Make it right and sea- 

son it right. Stuff it in NATURAL CASINGS to 
SAusAGE PRODUCTION IN 1935 


showed a decidedly lower tonnage produc- make it finer tasting. Sell sensibly! 
tion than previous years. The above chart, And when you need NATURAL CASINGS of 


showing sausage production in millions of ° ae 
pounds, illustrates conditious in the in- any kind, shape or description, remember to call 


dustry. on SALZMAN. You'll find that we give a new 

The 1935 trend can be reversed! Ton- 
nage production of sausage in 1936 can be 
substantially increased. It can be done by finer, more uniform casings. Give us a trial! 
making quality product, and merchandis- 


ing it sensibly. 
And don’t forget that NATURAL CAS- SAI ] MAN CASI NGS CORP. 


INGS will give your sausage finer flavor 


that will go a long way in building repeat 4021 Normal Avenue Chicago, Illinois 
sales and profits. 




















Chart Shows Each Year by Months 


and better kind of casing service; serve you with 


‘‘Sausage—Finer Tasting in Natural Casings’’ 


WEST CARROLLTON ttt 
GENUINE VEGETABLE PARCHMENT 


Odorless, tasteless—insoluble in water — 
grease, dirt and germ proof — easily printed, 
easily unwrapped — “there is no substitute 
for Genuine Vegetable Parchment” in the 
protection of first quality meat and dairy 
products. That, for forty years, we have 
been privileged to serve leading packers, is, 
at once, an honor and proof of the satisfaction 
so uniformly obtained. 
* 
WEsT CARROLLTON PARCHMENT COMPANY 


WEST CARROLLTON + OHIO 
Our 40th Year Serving the Food Industry 


The National Provisioner 





Meat Packing 40 Years Ago 
18, 1896.) 

New York quotations—Live: good to 
choice native steers, $4.50@4.90; veals, 
$7.00@8.25; lambs, $5.05@5.25; hogs, 
$4.10@4.25. Dressed: choice heavy na- 
tive beef, 744c; veals, 1142@12c; lamb, 
8@84c; dressed hogs, 45s @5%c per lb. 

Kenesaw M. Landis, selected to assist 
in investigation of alleged combine of 
Chicago pork packers, fitted up offices 
and arranged to take testimony. 

In the long-pending suit of the N. K. 
Fairbank Co. vs. Swift & Company, 
“Cottolene” vs. “Cottosuet,” decision 
was handed down January 8, 1896, dis- 
missing Fairbanks’ bill of complaint. 

At the annual meeting of Swift & 
Company, the following directors were 
elected: Gustavus F. Swift, E. C. Swift, 
L. A. Carton, L. F. Swift, Herbert 
Barnes, E. F. Swift and J. R. Redmond. 
Directors voted to purchase 92 distribu- 
ting markets throughout the country, 
heretofore the property of G. F. Swift. 

International Packing Co., Chicago, 
formed with capital stock of $2,500,- 
000; incorporators, Alfred S. Austrian, 
Charles R. Holden and M. Henry 
Guerin. 

Frye-Bruhn Co. commenced opera- 
tions at its packinghouse at Seattle, 
Wash., plant capacity 80 cattle, 200 
sheep and 400 hogs per day. 

Plankinton Packing Co., Milwaukee, 
killed and shipped 5,000 more hogs 
from Nov. 1, 1895, to Jan. 1, 1896, than 
in the same period a year earlier. 

Wm. Hughes, pioneer pork packer of 
Louisville, Ky., died at age of 81 years. 


(From The National Provisioner, Jan. 


MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, January 21, 1911.) 


Meat and dairy exports from the 
United States during 1910 totaling 
$107,933,357 were the smallest since 
1905. 


Pennsylvania courts ruled state can 
not refuse to grant licenses to sell oleo- 
margarine when application is made 
in regular form. 


Thomas C. Dougherty, general man- 
ager of Rohe & Bro., New York, died 
January 18. 


Stockholders of White Provision Co., 
Atlanta, Ga., held first annual meeting 
last week and increased capital stock 
from $100,000 to $150,000 and declared 
8 per cent dividend. 


Week ending January 18, 1936 


Chicago Union Stock Yards Co. has 
asked permission of the city to install 
a high pressure water system, with a 
capacity of 60,000,000 gallons per day. 


Chicago packers slaughtered 125,000 
hogs last week, at an average cost per 
ewt. of $7.93. Fresh pork loins were 
quoted at 12c per lb., leaf lard, kettle 
rendered 1356¢, 12 lb. ‘smoked hams 15c, 
fancy breakfast bacon 23c. 


At the meeting of the American Na- 
tional Livestock Association at Fort 
Worth, Tex., Murdo MacKenzie was 
elected president to succeed H. A. 
Jastro. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 27,848 cattle, 5,228 
calves, 56,429 hogs and 31,711 sheep. 


Oscar G. Mayer, president, Oscar 
Mayer & Co., has been elected vice 


president of the Chicago Association of 
Commerce. 


Leo Brand, president of M. Brand & 
Sons, Inc., New York City, was a Chi- 
cago visitor this week. 


J. F. McGillivray and G. B. Malloy of 
Brady, McGillivray & Malloy, consult- 
ing engineers, are at Chesaning, Mich., 
this week superintending the starting 
of two new turbines at the plant of the 
G. M. Peet Packing Co. 


G. Ernest Morgan, president, Morgan 
Packing Co., Tuscaloosa, Ala., was a 
visitor in Chicago this week. 

Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., visited in Chi- 
cago during the week. 

Henry C. Kuhner, president, Kuhner 
Packing Co., Muncie, Ind., and J. T. 
McMillan, president, J. T. McMillan Co., 
Sc. Paul, Minn., were among packer 
visitors in the city this week. 

Action of federal judge John P. 
Barnes of Chicago in returning im- 
peunded processing taxes to P. Bren- 








SOFT BALL ALSO A PACKERS’ GAME. 

Employees of Dumarts, Ltd., packers, Kitchener, Ont., are famous as soft-ball 
champions, having won honors in their local league during the past season. Here 
are the players, all as expert in packinghouse duties as on the ball field: 

Upper, left to right—W. Gross, field; R. Kowalski, 1b.; W. Dumart, field; W. 
Potter, field; B. Krulicki, p.; S. Kowalski, s.s.; T. Jones, sec.-treas. Middle, left to 
right.—H. Sherriffs, field; A. Bruder, c. and coach; G. Rodenburg, 3b.; G. Seifried. 


p.; C. Bruder, c. 


Lower, left to right.—E. Krulicki, mascot; M. Dzuira, 2b. 
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FIT 











FOR 
HUMAN 


FOOD 


Dy Ig Food Manufacturers 


whether under B. A. I. Inspection or 
not all strive to make a product that 
fits the above description. Proper 
soya products are a necessary and 
vital part of a good dog food adding 
alkaline constituents together with 
highly digestible non-putrefactive pro- 
teins. But all soya products are not 
alike. Shellabarger’s Soya Flours and 
Grits are completely processed by an 
exclusive patented method (U. S. Pat. 
No. 1,867,541) which produces a thor- 
oughly edible soya food. The mer- 
chandise we recommend to dog food 
manufacturers is not a meal nor a 


cattle food but 


FIT 
FOR 
HUMAN 
FOOD 


SHELLABARGER 


GRAIN PRODUCTS CO. 
Decatur Llhnos 








TALKS ON 
SEASONING 


A T ¢ ” alae 
0 5 Me ayer 


The ingredients we 
use in MAYER Sea- 
sonings are so good 
that even if we 
tried, we couldn’t 
make an ordinary 
seasoning! 

This is one of 
the reasons why 
MAYER Seasonings 
have such fine fla- 
vor, why sausage 
flavored with 
MAYER Seasoning 
sells so rapidly and 
brings in profits. 


NEVERFAIL 


the original perfect cure 


There is only one original 
and genuine Perfect Cure 
—NEVERFAIL! This cur- 
ing material was origina- 
ted, developed and per- 
fected by MAYER. It is 
in a class by itself from 
every standpoint—depend- 
ability, uniformity, mild- 
ness, flavor and selling 
power. 

You can build better vol- 
ume and profits by using 
NEVERFAIL for all cur- 
ing operations. And you'll 
find that comparisons of 
cost will prove that it costs 
no more to use! 


Get the details today! 





6819-27 S. Ashland aids Chicago, n. 


eee CANADIAN OFFICE: WINDSOR, ONT. eee 








All-Around 
ECONOMY 


That’s what REDRAH Stock- 
inettes offer to you! You make 
substantial savings in original 


cost. Central location cutsfreight 


rates. You make savings by re- 
ducing shrink in processed meats. 
Fresh meats are protected 
against contamination and loss 
from bruises. 


Try REDRAH Stockinettes 
for All-Around ECONOMY! 


Samples gladly sent! 


STOCKINETTES 


for 


HAMS BEEF 


SHEEP 


LAMBS 
FRANKS 


Complete stock of tubing in rolls 











CORP. 


Valatie, New York 


VALATIE MILLS TRENTON MILLS 


INC. 


Trenton, Tenn. 
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nan & Co., Wilson & Co., Oscar Mayer 
& Co. Armour and Company and 
Miller & Hart, Inc., aroused much in- 
terest in the industry. 

J. W. Coverdale, Rath Packing Co., 
Waterloo, Ia., was a visitor in Chicago 
this week. 


VETERAN RETIRES 


After forty-five years with The Cud- 
ahy Packing Company, George Mar- 
ples, manager of the export depart- 
ment, retired from 
service at the 
meeting of the 
board held in the 
company’s Chicago 
headquarters on 
January 10, 1936. 


Mr. Marples’ as- 
sociation with the 
Cudahys dates 
back to 1888, two 
years before the 
founding of the 
company, when he 
came from New York, where he had 
been in business with his father as a 
provision broker, to take charge of the 
export affairs of the Armour-Cudahy 
Packing Company at South Omaha. 
Mr. Marples continued in the export 
department when The Cudahy Packing 
Company was organized in 1890 and 
has served continuously as its man- 
ager since that time. 


For many years Mr. Marples has 
been recognized as an authority on ex- 
port markets and foreign trade mat- 
ters generally. He withdraws from 
active work with the best wishes of his 
Cudahy associates and of the entire 
packing trade, where he has com- 
manded wide respect and regard. 


COUNTRYWIDE NEWS NOTES 


Service emblems were presented to 
109 employees of the Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore, Md., 
at a meeting held in their honor on 
January 11. Heunrich Wilke was the 
oldest employee in point of service and 
Adam Trautner next, receiving 25 and 
20-year emblems, respectively. Four- 
teen employees received emblems for 
15 years service, 36 for 10 years and 
57 for five years service. W. F. 
Schluderberg, president, and Joseph 
Kurdle, vice president, made the prin- 
cipal talks of the evening. A vaudeville 
show, dance and refreshments followed 
the awarding of emblems. 

Star Provision Co., Atlanta, Ga., is 
constructing a new plant, to be used 
chiefly for packing pork. 

George D. Penrose, sales supervisor, 
Albany Packing Co., died on J anuary 4, 
as a result of injuries received in an 
automobile accident. Mr. Penrose had 


been associated with the Albany, N. Y., 
firm since 1929. He was the first sales 
Supervisor of the New York City area, 


and was widely-known throughout the 
meat trade. 


Week ending January 18, 1936 








Neuhoff, Inc., meat packers of Lynch- 
burg, Va., has obtained a site for a new 
packing plant to be erected at Salem, 
Va. The new plant will cost between 
$100,000 and $150,000. 

C. O. Byam has been named office 
manager of the Kansas City plant of 
Armour and Company. 

Roegelein Provision Co., San Antonio, 
Tex., has purchased land for a new and 
modern packing plant at San Antonio. 

Federal Cooperative Exchange has 
taken an option on the city-owned abat- 
toir and canning plant at New Bern, 
N. C., with the idea of operating a 
meat plant and stock yards. 

J. B. Williams Slaughter House, Inc., 
has been incorporated at Greenville, 
N. C., by Jacob C. Williams, Ernest 
Edwards and Bessie Baker. 


FERDINAND DRYFUS DEAD 


Ferdinand Dryfus, president of the 
Dryfus Packing & Provision Co., La- 
fayette, Ind., died at his home in that 
city on January 10, at the age of 75 
years. His death followed an illness of 
several months. 


Mr. Dryfus was born in Bavaria, 
Germany, and came to the United 
States when he was 14 years of age. 
He joined his elder brother, Leopold 
Dryfus, in the retail meat business in 
Lafayette, and in 1880 was made a 
member of the Dryfus & Sharp market 
in that city. Ten years later he pur- 
chased the Sharp interest, and the busi- 
ness was conducted as L. & F. Dryfus. 











HE KNOWS HIS DUCKS. 


When president B. O. Neesvig, Madison 
Packing Co., Madison, Wis., tells you he 
knows where the ducks are, you can bet 
he'll deliver them, as the picture shows. 
In addition to being a packinghouse ex- 
pert, Mr. Neesvig can draw a bead on a 
fast-flying duck with any of the experts. 
He believes in many short vacations 
instead of one long one, and at these 
moments indulges in his favorite recre- 
ations—shooting, fishing and flying his 
own plane. 






From this comparatively small estab- 
lishment was developed the packing and 
provision company which does an inter- 
state as well as an export business, and 
which operates four retail markets. The 
company was incorporated in 1891, with 
Leopold Dryfus as president. On his 
death in 1917 Ferdinand Dryfus took 
over the presidency as well as his 
brother’s interest in the organization. 


Ill health forced Mr. Dryfus to re- 
titre some time ago, active control of 
the company being in the hands of Mrs. 
Fanny Dryfus Urwitz, his daughter, 
who is vice president of the company, 
and his two sons-in-law Ernest S. 
Urwitz, treasurer, and M. J. Silverman, 
secretary. 


In addition to his two daughters, Mr. 
Dryfus is survived by his widow. Fun- 
eral services were held on December 13 
with interment in Lafayette. 


DEATH OF A. J. MAJOR 


Ambrose J. Major, president Major 
Bros. Packing Co., Mishawaka, Ind., 
died suddenly on January 9 at the age 
of 68 years. He had been in ill health 
since an automobile accident several 
months ago. 


Mr. Major spent most of his life in 
the meat industry, as a butcher, live- 
stock buyer and later as proprietor of 
a retail market. In 1892, he and his 
two brothers, Fred and F. T. Major, 
established Major Bros. Packing Com- 
pany. The enterprise was successful 
and in 1905 it was incorporated and 
A. J. Major was named president. 


He was active in civic affairs, and 
was vice-president of three affiliated 
banks in Mishawaka and South Bend. 
Surviving Mr. Major are two sisters 
and two brothers with whom he was 
associated in his packing activities. 


NEW YORK NEWS NOTES 


Visitors to New York last week in- 
cluded vice president W. J. Cawley; 
W. H. Moore, tax department, and H. 
F. Carlson, small stock department, 
Wilson & Co., Chicago; also D. A. 
Moore, soap department, Swift & Com- 
pany, Chicago, and H. A. Russell, hotel 
and institutional department; W. G. 
Winkler, beef cuts department, and W. 
L. Klinz, wool department, Armour and 
Company, Chicago. 


President David Cohn, Kansas Pack- 
ing Co., New York, and Mrs. Cohn are 
spending a few weeks in Bermuda. 


J. F. Diehl, produce department, Wil- 
son & Co., New York, was in Chicago 
for a few days last week. 


Meat seized and destroyed by the 
health department of the city of New 
York during the week ended January 
11, 1936, was as follows: Brooklyn, 5 
lbs.; Manhattan, 815 lbs.; Bronx, 32 
Ibs.; Queens, 19 lbs.; Richmond, 14 Ibs.; 
total, 885 Ibs. 
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C. D. Plates and C. D. Cut-More Knives 
for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C.D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 





Suna for price and circular regarding 
the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES, 


The Specialty Mfrs. Sales Co., 2021 Grace St., Chicago, Ill 











Cut Packaging Costs 
THIS 1-2-3 WAY! Always in Tune! 


Sausage and Specialties made with STANGE 
Products, seasoned with Dry Essence of 
Natural Spices, always strike the right note. 
They are always attractive and appetizing 
in appearance. They have piquant, deli- 
cious flavor. They combine in perfect bal- 
ance every quality desired in fine sausage. 


That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in profits! 


Ask for samples! 


LIST OF PRODUCTS 
Dry Essence of Natural Premier Curing Salt 
| > came or Baysteen 
ended Sani Close 
Peacock Brand Certified Meat Branding Inks— 
Casing Colors Violet and | aR 


a a WM. J. STANGE CO. 
This PETERS Junior Forming and 2536-40 W. MONROE ST., CHICAGO 


Using Machine handles vee dined Western Branch, 923 E. 3rd St., Los Angeles 
cartons per minute, requires but one 


operator. Pays for itself through 
savings! PETERS Packaging Ma- 
chines available for every produc- 
tion requirement. Write for details! 


PETERS 


MACHINERY CO. 


4700 Ravenswood Avenue, Chicago 


You Should Use SWIFT’S 
ATLAS GELATIN 


@PURE @®HIGH TEST @®TASTELESS @® TRANSPARENT 
Meets all stateand federal .. . Because of this high jelly So that the true meat so the meats can look 
pure food regulations. strength, itiseconomicaltouse. flavor is not obscured. their very best. 


SWIFT & COMPANY General Offices: CHICAGO 


 arneeeneeneneneepensnneneneteiteniemeiennnneenmaemmnniiee 
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59 East Van Buren St. 


CHRISTENSEN & McDONALD 
ARCHITECT & ENGINEER 


Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning, Financing 








A NNR 
SMITH. BRUBAKER & EGAN 
ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


SERVING 
THE MEAT PACKING INDUSTRY 


3ONo. LaSALLE ST. 


SALES AND DELIVERY 


(Continued from page 13.) 


termine driver influence on sales he 
shifted the men about, placing those 
oa high volume routes on low-paying 
ones, and transferring those on low 
volume routes to routes bringing in a 
large volume. Sales on the high vol- 
ume routes immediately declined. And, 
of course, the reverse was true with the 
other routes. 

This packer also determined that de- 
creasing driver turnover on a route 
resulted in a steady increase in the 
volume from that particular route. 
Much effort has been made by this 
packer, therefore, to choose carefully 
the men who are to become driver- 
salesmen. When a man has been as- 
signed to a route he is encouraged to 
remain on it and build it up and not 
switch to another. 


Good and Bad Results 


The personnel problem is emphasized 
by a Mid-western packer in his com- 
ment on the driver-salesman method of 
selling and delivering product. 


“We prefer the driver-salesman meth- 
od for delivering product because the 
dealer can see what he is getting and 
is more apt to be satisfied. This meth- 
od does, however, have several disad- 
vantages. We find, for instance, that 
the dealer tends to pick over the truck 
load of meat, selecting the choicest and 
waiting for the route truck of the next 
packer, when he repeats the process. 


“Also the dealer buys in smaller 
quantities from the truck than from 
the salesman. We have also had some 
trouble with our driver-salesmen, and 
have not found a solution for the prob- 
lems they present. Some of them over- 


charge and it is difficult to check up 
on them,” 


Paying Driver Salesmen 


One per cent of sales, in addition to 
a salary, is commonly paid to driver- 
salesmen. In most cases the packer 
carries the account, although in a few 
instances any credit extended is entire- 
ly the responsibility of the driver- 
salesman and not of the company. 


Week ending January 18, 1936 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 


PHILADELPHIA 


BROKER 
DACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








Insofar as the driver-salesman meth- 
od of selling and delivering is con- 
cerned, however, packers seem to be in 
agreement on one point. This is that 
the method is rarely successful in 
heavily-congested territory. 


One packer said: “Although we pre- 
fer the driver-salesman method, we find 
it impracticable in the congested ter- 
ritory in which we sell.” 


Another packer reports: “We form- 
erly used the driver-salesman method 
in New York City, but as the city grew 
and traffic became more congested we 
had to give it up. We found that our 
trucks could not get near enough to the 
dealer’s store to make a quick stop. 
The loss in time proved so costly that 
we were forced to abandon this method 
and use salesmen. We have made sales- 
men of our former driver-salesmen, so 
they can continue to call on their old 
customers. They average about 50 calls 
per day, principally because they are so 
well-known.” 


Another packer who was forced to 
abandon the driver-salesman plan of 
selling and distributing said: “Physical 
conditions in the territory are real fac- 
tors in determining the methods to be 
used. For instance, traffic in New York 
City has become so congested that it is 
not practicable to use driver-salesmen. 
The combination of parking regulations, 
sluggish traffic and obstructions along 
the curb forced us to change to sales- 
men.” 


Advantages of Driver-Salesmen 


Some time ago the Policyholders 
Service Bureau of the Metropolitan Life 
Insurance Co. investigated packers sell- 
ing and delivery methods. Advantages 
and disadvantages of selling and dis- 
tributing with driver-salesmen, as re- 
ported by packers, were listed by this 
organization as follows: 


1—In the East it is the custom for 
dealers to inspect and select meats from 
the truck. 

2.—Dealer knows at time of purchase 
exactly what he is getting, consequent- 
ly he is apt to have more confidence 
in the packer. Some packers express 
the opinion that were the order given 


to a salesman and filled at the plant, 
the dealer might mistrust the selection 
of the packer. 
3.—The method affords the opportun- 
ity for closer contact with the dealer. 
4A minimum of the dealer’s time 
is taken. In some cases the dealer 
leaves the selection of the meats and 
amounts to the driver-salesman. 
5.—There is no time interval between 
the placing of an order and its delivery. 
6.—Route service is regular and the 
dealer in times comes to rely on it. 
7.—The driver-salesman loses little 
time waiting for dealers. 
8.—Eliminates the expense of han- 
dling and delivering small orders. 
9.—Cost is less. 


Disadvantages of Driver-Salesman 
Method 


Disadvantages of the driver-salesman 
method of selling and delivering were 
given by packers as follows: 

1.—Orders tend to run smaller. 


2.—Dealer tends to select best cuts 
from the truck and leave less desirable 
ones. 

8.—Driver-salesman is limited as to 
time he can spend on promotional and 
missionary work. 


4.—Meats are not delivered in as 
fresh condition as under the salesman 
method. 


5.—Impracticable in congested traffic. 


Customer Determines Policy 


Many packers have been found who 
never have tried the driver-salesman 
method of selling and delivering and 
who hesitated to express an opinion 
on its possible merits and disadvan- 
tages. In many instances the evidence 
was such. as to lead to the belief that 
some of these packers would get better 
distribution results and lower selling 
and delivery costs by adopting it. The 
reverse was also true, of course. 

The comment of one packer who 
never had tried out the driver-salesman 
method was typical of numbers inter- 
viewed. This packer said: 

(Continued on page 54.) 
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‘For the Retail Meat 
Dealer 


Extras Szell 
the PRoFItTs 
* 


NTICIPATE the customers’ wants. 

Help them buy, prepare and serve 

their meats—attractively, easily and 
economically. 


That’s the way to turn casual cus- 
tomers into steady ones, says Jack Mill- 
er, manager, Miller’s Market, Denver, 
Colo. If the meat dealer attends to 
the little points of meat salesmanship 
he’ll never have to worry about price 
or high pressure selling. 


For example, Miller believes in bring- 
ing out the best in his meats. He 
knows that proper preparation can 
either heighten or ruin the flavor of 
the best meat, so he carries on a con- 
stant campaign to teach his patrons 
this secret. A bulletin board opposite 
the counter on the customer’s side is 
the medium through which he advises 
on proper preparation. 


Telling Housewives About Meat 


The board is placed at eye level, is 
four feet long and three feet high. Each 
week is devoted to building up a partic- 
ular department. Beef may be featured 
during one week; pork the next and 
lamb the next. Roasts, steaks and 
chops come in for successive attention. 


Magazine and newspaper clippings on 
methods of preparing featured meats 
are shown on the board with a chart 
pointing out various cuts and values. 
If lamb is featured, diagrams show 
comparative value and quality of differ- 
ent cuts. Clippings give hints on cook- 
ing these items, or tell how famous 
chefs prepare them. 

A second idea which has built repeat 
sales during many years is the prac- 
tice of asking a woman whether she 
prefers suet or a garnish when she 
buys a roast or steak. Value of this 
extra service, Miller believes, lies in 
meat salesman’s suggesting one or the 
other before the patron asks for it. 


Lemon Builds Fish Sales 
The store’s method of building fish 


of lemons yields dollars of advertising 
during a day’s business. 


While many retailers give bones to 
their dog-owning customers, Miller 
makes his gifts fit the dog. He knows 
his customers’ needs and does not pre- 
sent a Pekinese-owner with a leg-bone. 
Steak bones are saved for small dogs; 
leg bones for larger ones. The store’s 
dog following has proved extremely 
profitable. 


Salesmanship in merchandising qual- 
ity cuts in competition with lower-priced 
meats is necessary when meat can be 
purchased to fit almost any pocketbook. 
Customer confidence is built up at Mill- 
er’s by telling a patron if a certain 
piece of meat will take five instead of 
three hours cooking. Meat salesmen, 
without referring to lower-priced meats, 
are instructed to talk quality and em- 
phasize its economy by such points as 
a saving on gas, less waste and better 
flavor. 


Quality Promoted Constantly 


Ever-changing attention cards on 
walls of the shop promote a constant 
quality campaign and tie in with clip- 
pings on the bulletin board to push dif- 
ferent departments. Examples of signs 
are: 


“To assure genuine satisfaction in 


that beef roast or steak buy Miller's 
quality corn fed beef.” 

“No misleading advertising. See ang 
know what you buy.” 

The signs and their positions ar 
changed weekly to insure attracting ip. 
terest of customers. All drive home the 
word which makes it possible to sell the 
better cuts—quality. 


Store Arrangement Helps Sales 


Meat placement in show cases has 
much to do with increasing sales. The 
end of the department farthest from 
the only entrance is used for most 
popular products. Other merchandise, 
such as cold meats and cheese, is put 
where the customer will see it when she 
enters. If she wants steak, she must 
walk the length of the main case, pass. 
ing and looking at everything else, be 
fore she finds what she wants. Onee 
a customer stops to buy merchandise 
from a new part of the case, Mille 
believes, she will have a friendly feeling 
toward that part of the case and will 
buy again. 

Miller takes a survey trip of five or 
six thousand miles every two years to 
get new ideas in meat salesmanship, 
On this trip he stops at every retail 
meat store he finds. In this way he 
brings new and successful ideas to his 
own market. 








DEPENDABLE MEAT DELIVERY HELPS TRADE. 


sales is closely allied to this practice. 
A slice of lemon is enclosed in every 
fish package. The patron is thus saved 
expense of buying from three to six 
lemons which she might not use. Ex- 
perience has shown that a dime’s worth 


Rapid, dependable delivery service is essential to successful meat merchandising. 
according to Ed Dirks, Indianapolis meat dealer for the last quarter century, who is 
shown here in front of the store he has owned and operated for 20 years. The new 
Ford V-8 panel delivery car which he recently purchased averages 40 miles daily 
in delivery service, covering territory within a radius of two miles of his storé 
Mr. Dirks is a director of the Indianapolis Retail Meat and Grocers’ Association 
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NEWS OF THE RETAILERS 


J. Wartchow has purchased interest 
of John Nissen in City Meat Market, N. 
Washington st., Eldora, Ia. 

Wagner’s Meat Market, 1208 N. 
Eighth st., Sheboygan, Wis., has been 
remodeled and enlarged. 

Rowley Packing Co. has opened new 
food market at N. Wisconsin and High 
sts., Racine, Wis. Market will handle 
meats and groceries, and will be 
seventh store operated in Racine by the 
Rowley Co. 

National Tea Co. will open meat mar- 
ket in connection with its store at 117 
Main st., Watertown, Wis. 

Dan Volk will open grocery and meat 
market, 1926 W. State st., Milwaukee, 
Wis. 

Economeats, Inc., has engaged in bus- 
iness, 7137 W. Greenfield ave., West 
Allis, Wis. 

John H. Hoberg will open meat mar- 
ket, 819 W. 50th st., Minneapolis, Minn. 

Walter O. Close has purchased meat 
market of Frank Kann, N. 122 Wall, 
Spokane, Wash. 

M. J. Johnson has succeeded O. W. 
Johnson in meat business, Davenport, 
Wash. 

De Marco Meat & Produce Co. has 
been incorporated in Los Angeles, 
Calif., by V. Carol, M. Peters and M. D. 
Marco. 

J. H. D. Boucher is operating his new 
meat market in Willow City, N. D. 

S. K. Meat Co. has engaged in busi- 
ness, 3625 S. Central ave., Los Angeles, 
Calif. 

Henry Sabbe has engaged in meat 
business under name of Quality Mar- 
ket, Tekoa, Wash. 


AMONG NEW YORK RETAILERS 


Jamaica Branch held their first meet- 
ing of the year in their new head- 
quarters, Hotel Regent, Tuesday of this 
week. State president Anton Hehn in- 
stalled the officers elected at this meet- 
ing. They are—president Leo Fleisch- 
man; vice president Gus Fernquist; 
firancial secretary Charles Eisenhardt; 
corresponding secretary Fred Schneider; 
treasurer Chris Fischer; executive sec- 
retary Arthur Kemp and attorney 
Aaron Kaufman. 


Regular meeting of Eastern District 
Branch was held on Tuesday at 
Schwaben Hall with chairman Joseph 
Wagner presiding. The secretary re- 
ported on results of Christmas collec- 
tions which were delivered to the Ottilie 
Orphanage in time to provide a tasty 
Christmas dinner. He also reported 
on the results of the turkey exchange 
that was held over the holidays which 
evidenced the valuable part that the 
service takes in helping those who are 
long on poultry clearing their decks 
and also enables those who need poul- 
try to locate it without undue delay. 
State directors were elected for the 
coming year and are Joseph Wagner, 
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Theo. C. Meyer and Andrew Schaefer. 


State president Anton Hehn installed 
the re-elected officers, headed by Joseph 
Maggio, as president, at the meeting of 
Brooklyn Branch last week. 


RETAIL MEAT PRICES DECLINE 


Retail prices of meats declined three- 
tenths of 1 per cent while prices of all 
foods remained unchanged during two 
weeks ended December 17, the U. S. 
Bureau of Labor Statistics reports. 
Lower meat prices were largely due to 
retail decreases in pork chops and pork 
loin roast. Retail cost of fats and oils 
fell nine-tenths of 1 per cent, largely 
because of reductions of 2.3 per cent 
for lard and 1.3 per cent for lard com- 
pound. Dairy products were higher 
while egg prices continued to fall. 


SCHOOL FOR RETAILERS 


Short courses for retail meat dealers 
have been scheduled for February in 
five mid-western state colleges and uni- 
versities. These courses which will 
cover every phase of the subject of 
meat as it relates to more efficient 
salesmanship, will be in charge of the 
animal husbandry departments of the 
University of Minnesota, Kansas State 
Cellege, Iowa State College, University 
of Nebraska and the Oklahoma A and 
M College. 


Each short course will run for two 
days. The National Live Stock and 
Meat Board is cooperating in the plans. 
Members of the board’s staff, faculty 
members of the institutions and repre- 
sentatives of commercial organizations 
connected with the meat industry will 
be in charge of the instruction. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at. Chicago and Eastern markets on January 16, 1936: 


Fresh Beef: 

STEERS: 
(1) (300-500 lbs.) choice 
Good 
Medium .. 
Common 

STEERS: 
(500-600 lbs.) prime 1 
Choice 1 


12.00@15.00 
11.00€ 
10.50@11.00 


STEERS: 


(600-700 Ibs.) prime 
Choice 
Goo: 


(700 lbs. up) prime 
Choice 
Good 


“22 10.50@11.50 
10.00@10.50 


Fresh Veal and Calf: 
VBAL: 
(2) choice 


Common 
CALF: 
(2) (3) good 


Fresh Lamb and Mutton: 
LAMB: 

(38 Ibs. down) choice 
Good 


Medium 


LAMB: 
(39-45 Ibs.) choice 
Good 


16.50@1 
16.00@1 


(Ewe) (70 Ibs. 
Medium ... 
Common ... 


Fresh Pork Cuts: 
LOINS: 


12-15 Ibs. avg 
16-22 lbs. avg 


SHOULDERS: N. Y. Style: Skinned: 
8-12 lbs. avg 

PICNICS: 
6- 8 Ibs. avg 

BUTTS: Boston Style: 
4- 8 Ibs. avg 


(3) Includes sides at Boston and Philadelphia. 


CHICAGO. 


$15.00@16.50 
.. 12.00@15.00 
.. 11.00@12.00 
;. 10.50@11.00 


2°00 11.00@12.50 


17.50@19.00 
15.50@17.50 
13.00@15.50 
10.50@13.00 


18.00@19.50 
+ 16.00@18.00 
13.00@16.00 


16.00@16.50 
15.00@16.00 


15.50@16.50 
15.00@16.00 


14.50@15.50 


16.50@17.50 
(1) Includes heifer 450 pounds down at Chicago. 


BOSTON. NEW YORK. 


$15.00@16.50 
12.50@15.00 
11.00@12.50 
10.50@11.00 


17.00@19.00 

15.00@17.00 

12.50@15.00 \e 
12.00@13.00 


10.50@11.00  10.50@11.50 


17.50@19.00 
15.50@17.50 
13.00@15.50 
12.00@13.50 11.00@13.00 
18.00@19.00 


16.50@18.00 
13.50@16.00 


18.00@19.50 
16.00@17.50 


11.00@12.00 
10.50@11.00 
10.00@10.50 


11.50@12.00 
10.50@11.50 


9.50@10. 10.00@10.50 


17.00@19.00 17.00@19.00 
16.00@17.00 16.00@17.00 
14.00@16.00 14.00@16.00 
12.00@14.00 12.00@14.00 


14.00@15.00 
11.50@14.00 
10.00@11.50 


18.00@19.00 
17.00@18.00 
16.00@17.00 
15.00@16.00 


18.00@19.00 
17.00@18.00 
16.00@17.00 
15.00@16.00 


18.00@18.50 
17.50@18.00 
16.50@17.50 


17.50@18.50 
16.50@17.50 16.50@17.50 
15.50@16.50 16.00@16.50 
15.00@16.00 15.00@16.00 


17.50@18.50 18.00@18.50 
17.50@18.00 


16.50@17.50 


5 17.00@18.00 
A 16.50@17.00 


17.00@17.50 
16.50@17.00 


17.50@18.00 
17.00@17.50 


9.50@10.50 
8.50@ 9.50 
7.50@ 8.50 


10.00@11.00 8.50@ 9.00 
8.00@10.00 7.50@ 8.50 
7.00@ 8.00 7.00@ 7.50 


17.50@18.00 
17.00@18.00 
16.00@17.00 
15.50@16.50 


16.50@18.00 
16.00@18.00 
15.50@17.00 
15.00@16.00 


17.00@18.50 
16.50@18.00 
16.00@17.50 
15.00@16.50 


16.00@17.50 16.00@18.00 


17.50@19.00 18.00@20.00 
(2) Includes ‘‘skins on’’ at New York and Chicago. 
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Hindquarter Bag 


BAGS and TUBING for 
Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Ete. 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIEN 


E.SHALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, 
( with Armour 


Makers of Quality Bags Since 1876 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


—] 
Liberty 
Bell Brand 

















od Dept. Mgr. 





Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLA or 


CATTLE, HOGS, SHEEP AND CALVES 


« U. 8. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 














DRIVER SALESMEN 


(Continued from page 561.) 


“Our form of distribution (selling 
by salesmen and delivering later) is the 
only economical one for this locality, 
and that is the reason we prefer it. 
We have always used it. The peddler 
truck system never has been in vogue 
in this locality.” 


Other packers were disposed to try 
any method of selling and delivering 
that gave evidence of bettering service 
or cutting costs, providing a survey of 
conditions provided reasonable evidence 
of advantages to be gained. 


How to Make Surveys 


So far as the driver-salesman method 
is concerned, the following four major 
factors are suggested for consideration 
by packers who may be disposed to do 
some experimenting in selling and dis- 
tributing methods: 


1.—Physical Conditions in the Territory. 

(a) To what extent does traffic 
congestion exist in the terri- 
tory? 

To what extent do traffic reg- 

ulations and parking laws af- 

fect trucking? 

(c) Do these conditions make it 
desirable to schedule deliveries 
in the early morning before 
congestion starts? 


2.—Nature of Products Handled. 

(a) Are the meats -handled perish- 
able or semi-perishable ? 

(b) To what extent is it consid- 
ered desirable to have fresh 
meats reach the dealer as soon 
after being cut as possible? 


3.—Types of Outlets. 

(a) Do the outlets in the territory 
consist of independent meat 
dealers, delicatessens, grocers, 
chains, restaurants, etc.? 

What is the relative propor- 
tion of these types of outlets? 
(c) What refrigerating facilities 
have they? How frequently 
do they buy? Do they buy in 
large or small quantities? Do 
they buy in advance or for im- 


(b) 


(b) 
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mediate consumption or re- 
sale? 

(d) Are there any customers in the 
territory that require a def- 
inite method of distribution? 


4.—Types of Consumers. 

(a) What quality meats do these 
consumers buy? 

(b) What varieties of meats do 
they buy? 

(c) Are the consumers homogene- 
ous throughout the territory or 
are they divided into groups? 


FEDERAL BUREAU REPORT 


(Continued from page 21.) 
Oleomargarine 
Miscellaneous 

1This term represents the total volume of in- 
spection. The figures do not represent actual pro- 
duction, as the same product may have been in- 
spected and recorded more than once in the process 
of manufacture. 

Examinations of meats, meat food 
products, fats, oils, cereals, spices, cur- 
ing materials, colors, denaturing ma- 
terial and water were conducted at meat 
inspection laboratories throughout the 
country. Principal faults found were 
excessive added water in sausage, im- 
proper application of artificial color to 
Sausage casings and failure to declare 
added substances permitted to be used. 


Sales and Profits in 1934 


The 851 packers operating under the 
packers and stockyards act had a slight- 
ly larger net gain in 1934 than in the 
preceding year. Return on net worth 
was 4.45 per cent in 1934 against 3.71 
per cent in 1933. 


Reporting packers had net sales of 
$2,543,011,062 in 1934 and their income 
totaled $2,556,583,329. Total expenses 
were $2,517,304,623, leaving a net gain 
of $39,278,706, or 4.45 per cent on net 
worth of $882,571,885. Total income of 
871 concerns in 1933 was $2,096,484 ,225 
and net gain was $34,195,319. 

The 206 federally inspected slaugh- 
terers in 1934 had net gain of $27,743,- 
187 on sales of $2,094,311,547 while 243 
non-slaughterers had net gain of $9,- 
724,875 on sales of $258,032,720. 


Shipment Under Exemption & 


Usual exemptions were made of 
mals slaughtered by farmers and 
retail butchers and dealers suppl 
their customers. Dealers and bu 
shipped 8,029,280 lbs. of fresh and 
meat, sausage and lard under c 
cates of exemption. There were 1 
certificates outstanding at the close of 
the fiscal year. 


Shipments of farm-slaughtered meat 
products totaled 6;582,368 Ibs. of cured 
meats, fresh meats, lard and sausage 
during the year. 


There were 107 stockyards posted u- 
der the supervision of the bureau at the 
end of the fiscal year. Twelve stock- 
yards were posted during the year and 
two were released. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Jan 
15, 1936, or nearest previous date: 


Sales. High. Low. —Close.— 

Week ende Jan. Jan, 

Jan. 15. an. 15. , &* 

Amal, Leather..11, 200 
Do. Pfd. 1,200 


Amer. Stores... 1,600 
Armour Il. “ig2’ 900 
Do. Pr. Pfd. 7,700 
Do. Del Pfd. 2, 100 
Beechnut Pack. 9800 
Bohack, H. C.. 250 
Do. Pfd. 100 
Chick. Co. Oil. 2,400 
Childs Co. 45,800 
Cudahy Pack... 


1 Co. 

Gr, re &P.1stPfd. 

O. INOW wcce 
ne G. A.. 
Hygrade ee - po 
Kroger G. & B 
Libby McNeill. tr b00 
Mickelberry Co. 4,900 


1,050 


M. & H. Pfd.. 
Morrell & Co.. 
Nat. Leather.. 
Nat. Tea 
Proc. & 

Do. Pr. 


Rath Pack. . 400 
Safeway Sirs... 5,900 
Do. 6% Pfd. 150 
Do. 7% Pfd. 290 
Stahl Meyer .. 
Swift & Co.. . 40,450 


2,470 
2,300 
"33, 050 

300 


y: Bbgubas,, BR 8aSe8 of 
: Be 
Sg ee a rae a ai Co 


Do, 
Wilson & Co. .224,000 
Do. Pfd. .... 5,100 


~*Or last previous date. 
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()ut-smart THE HIGH COST OF SAUSAGE 
PRODUCTION! 


The JOURDAN Process Cooker offers a guaranteed method 
of cutting costs in your sausage kitchen by improving 
sausage cooking and coloring operations. 


It saves money by giving reductions in shrink. Less 
handling is required; labor costs are reduced. It costs less 
and takes less time to operate. It gives perfectly cooked 
sausage at all times—no overcooking, no undercooking, no 
burst or tangled sausage, no spotty, streaky sausage. Every 
piece of sausage cooked in the JOURDAN Process Cooker 
has higher quality, finer appearance, greater sales appeal! 


There is a standard JOURDAN Cooker that will exactly 
meet your needs. New low prices and liberal trial privileges 
now in effect! Send for complete details! 


Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928, and No. 1,921,231 dated @ 
Aug. 8, 1933. Other Patents Pending. 


JOURDAN PROCESS COOKER CO. citcico:itinors 








JUICY, PLUMP "FRANKS" 
Mean ADDED Profits 


O: course you are interested 
in better quality and greater gains. When you use Hallmark 
KreemKo Sausage Flour you obtain these advantages, plus: 
. Juicier, plumper frankfurters. 
. Finer flavor, texture and ap- 
pearance. 
- More nutritious loaves and sau- 
MENNANTAMNARAT DD sages. : 
AL IVT | . Less danger of souring in hot 
A ELLOURE LR] CMA? weather. Kreem Ko 
. Lower cost — greater yield. 
(Juices absorbed and held). Ask SAUSAGE 
us for proof. im menel 


HALL 7 
MARK KREEMKO SAUSAGE FLOUR IS MADE BY ALLIED MILLS, INC. \ANLLMARK 


Distributed exclusively by 


WRITE TODAY STEIN, HALL MFG. CO. SALES OFFICES 
2841 So. Ashland Ave. nites 
CHICAGO, ILL. 


FREE PRINCIPAL 


STEIN, - ‘ 
PARTICULARS Ray scr rt —_ CITIES 


NEW YORK, N. Y. 


FOR IN AL 
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CHICAGO NARKET PRICES 
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WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended Cor. week, 
Prime native steers— Jan. 15, 1936. 1935. 
400- 600 20 @20% 17 @18 
600- 800 19144@20% 16 @17i% 
800-1000 1914 @20% 174%4@18% 
Good native steers— 
400- 600 @18% 144%,@15% 
600- 800 3 @18% 154% @16% 
174%@18 15 @16 
Medium steers— 
400- 600 3%4@14% 13 @14 
600- 800 @15 5 @16 
800-1000 5 @15% 1414,@15% 
Heifers, good, 400-600. . 4% @15 13%@14% 
Cows, 400-600 9% @12 8 @10% 
Hind quarters, choice.... 25 @22% 
Fore quarters, choice.... 5 @18% 


Beef 


Steer loins, prime unquoted unquoted 
eee BO, TI Be ccicces @35 @36 
Steer loins, No. 2 @31 a30 
Steer short loins, prime.. unquoted unquoted 
Steer short loins, No, 1.. @48 @4 
Steer short loins, No. 2.. @4t 

Steer loin ends (hips)... @: 23 

Steer loin ends, No. 2... @2 

Cow loins @ 7 

Cow short loins.......... @19 

Cow loin ends (hips).... @15 

Steer ribs, prime unquoted unquoted 
Steer ribs, No. 1 @26 @25 
Steer ribs, No. 2 @23 @21 
Cow ribs, No. £ @14 aia 
Cow ribs, No. : @li1 @ 9 
Steer rounds, i unquoted unquoted 
Steer rounds, No. 1...... @l4 @i13 
Steer rounds, No. 2...... 3% @12% 
Steer chucks, i unquoted 
Steer chucks, No. ieee @13 @13 
Steer chucks, No. 2...... 2 @12% 
Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 

Steer navel ends......... 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 

Strip loins, No. 

Sirloin butts, No. 

Sirloin butts, No 

Beef tenderloins, 

seef tenderloins, No. 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 6@8 Ibs... 

Outsides, green, 5@6 Ibs 

Knuckles, green, 5@6 Ibs. @14 


Beef Products. 


Brains ; @ 8 
Hearts @10 
Tongues @is 
Sweetbreads nite @20 
Ox-tail, per @12 
Fresh tripe, plain @10 
Fresh tripe, H. C ‘ @12% 
Livers @1s . 
Kidneys, per @11 


Choice carcass @17 
Good carcass 5 @i16 
Good saddles 8 @21 
Good racks 3 @16 
Medium racks ‘. @12 


Veal Suntan. 


Brains, each @10 
Sweetbreads @35 
Calf livers @45 


Choice lambs @18\%, @20 
Medium lambs wand @1li% @18 
Choice saddles @ 22 @22 
Medium saddles . @20 @20 
Choice fores @ie6 @i16 
Medium fores @15 @14 
Lamb fries, pe @25 @26 
Lamb tongues, per Ib..... @l15 @12 
Lamb kidneys, per Ib..... @20 @ai5 


Mutton. 
Heavy sheep 
Light sheep shia aietaaie 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, 
Sheep heads, each 
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Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. ay.. @17% @17% 
Picnics @15 @l2 
Skinned shoulders @15% @14 
Tenderloins @35 @40 
Spare ribs @14 @13 
Back fat @13% @l4 
Boston butts @18 @lj 
Boneless butts, cellar trim, 
2@4 22 @20 
4 @l1 
@l1 
Neck bones ) 6 @i 
Slip bones @10 
Blade bones 
Pigs’ feet 5% @ ; 
Kidneys, per Ib ) @ 8 
Livers @ 
Brains 2 @ 
Ears 4 @ 
Snouts 2 @ 
Heads sly @ 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons @2914 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk... 
Country style sausage, smoked 
Frankfurters in sheep casings 
Frankfurters in hog casings........... ° 
Sologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds..... 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs. 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage eres 
Blood sausage 
Souse 
Polish sausage ... 


DRY SAUSAGE 


Cervelat, choice, in hog bungs... 
Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, choice 

Milano salami, choice, in hog bungs. one 
B. ©. salami, ‘new condition. 
Frisses, choice, in hog middles. .. 
Genoa style salami, choice..... 
Pepperoni ‘ 
Mortadella, new condition 
Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 
(F.0.B, CHICAGO.) 


me lean oak * Se 
Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

3oneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up... 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, S. P 


SAUSAGE IN OIL 


Bologna style sausage, - beef rounds— 

Small tins, 2 to crat eT 
Frankfurt style sausage, x" sheep casings— 

Small tins, 2 to crate Ese edeensecnsmeree 
Smoked link sausage, in hog esmrell 

Small tins, 2 to crate ° 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces... 
Clear back =. 40 to 50 pieces 

Clear plate pork, 25 to 35 pieces.. 
Bean pork 

Brisket pork 

Plate beef ‘ 
Extra plate beef, 200-Ib. Whlt...00<-. ae 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl os 
Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. 

Honeycomb tripe, b 

Pocket honeycomb tripe, 2 


DRY SALT MEATS 


Clear bellies, 18@20 lbs.. 
Clear bellies, 14@16 lbs 
Rib bellies, 25@30 lbs 
Fat backs, 2 

Fat backs, 14@16 lbs 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 Ibs., pee 
paper 
Fancy 
paper 
Standard reg. hams, 14@16 lbs., ee 
Picnics, 4@8 lbs., short shank, plain.. 
Picnics, 4@8 lbs., long shank, plain.... 
Fancy bacon, 6@8 lbs., parchment paper.é 
Standard bacon, 6@8 Ibs., plain 27 
No. 1 beef ham sets, smoked— 
Insides, 8@12 lbs 
Outsides, 5@O Ibs... .... ce cececcece 2 
Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. Chgo.. @ l& 
Kettle rend., tierces, f.o.b. Chgo.. @ 2 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago @ 
Neutral, in tierces, f.o.b. Chicago. . @ 
Compound, veg., tierces, c.a.f @ 


OLEO OIL AND ee 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, 


@$10.87%n 
@ 10.25b 


Edible tallow 

Prime packers’ 

No. 1 tallow, 10% 

Special tallow 

Choice white grease 

A-White grease, maximum 4% acid. 
B-White grease, maximum 5% ac id. 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a 


Extra No. 1. 
No. 1 lard oil 
No. 
Acidless tallow 
20° neatsfoot 
Pure neatsfoot 
Special neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 
Oil weighs 714 lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt @ && 
White, deodorized, in bbls., f.o.b. Chgo.104%@104 
Yellow, deodorized 104 @104 
Soap stock, 50% f.f.a., f.o.b. mills. @2 
Soya bean oil, f.0.b. BRM. «cc carccs aoc .7@ 8.0 
Corn oil, in tanks, f.o.b. mills......... 9% 4@ 9% 
Cocoanut oil, seller’s tanks, f.o.b. coast. 

Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


White animal fat, margarine, in 1-lb 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-lb. cartons, f.o.b. Chicago 

Puff paste 


PURE VINEGARS 


A. P. CALLAHAN & COMPAN 


407 SOUTH LA SALLE 


CHICAGO, ILI 


The National Provisioner 
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CURING MATERIALS 


Nitrite | of soda (Chgo. warehouse 
k): 


pbls. delivered in Chicago 
: w v4 bbls. delivered in Chicago.. 
ter, 1 to 4 bbls. f.o.b. N. Y.: 
Son. refined granulated 
Small crystals 
Medium crystals ...... veecee wow 
Large crystals 
ppl. refd. gran. nitrate of soda. 
r ton, in minimum car of '80, 000 
= Pips. only, f.o.b. Chicago: 
——- 
Granualat air dried 
Medium, kiln dried 
Rock 


a 96 basis, f.o.b. New See... 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2% 
Packers’ curing sugar, lb. 
f.0.b. Reserve, La., less 2% 
Packers’ curing sugar, 250. ib. bags, 
f.o.b. Reserve, La., less 2% 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Allspice Prime .........++. ecccccce 15% 
Titted 16 


Pepper, Fancy...... ° eae 
Chili Powder, Fancy “ 21 
Cloves, Amboyna ......--.e4- coves O% 


can 
Mace, Fancy Banda 
Bast India 
BE. I. & W. I. Blend 
Mustard Flour, Fancy 
No. 1 


"Bast In t India 

B 

Paprika, Extra ‘Fancy. . 
Fan 


Hungarian 
Pepina Sweet Red Pepper. . 
Pepper, arone 
Red Pepper, 2 
Pepper, Black yt ae 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


Caraway Seed 

Celery Seed, French 

Cominos Seed 

Coriander Morocco Bleached 
Coriander Morocco Natural No. 1... 


Sage Peination Fancy. 
Imation No. 1 Fancy. 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 
Domestic rounds, 180 pack 
Domestic reunds, 140 pack 
Export rounds, wide 
Export rounds, medium 
Export rounds, narrow 
No. 1 weasands 
No. 2 weasands 
No. 1 bungs 
We. 3 DURES. ..cccccccce coccccccece 
Middles, regular 
= select, wide, 2@2% in. 


Middles, select, extra wide, 
and over 


Dried bladders: 
12-15 in. 
10-12 in. 
8-10 in. é 
i i ee  . k 6 nos eendendee ‘ 
Hog casings: 
amew, I arta me eche tind @a'e eae H 
arrow, special, per 100 yds 
Medium, regular = : 
Wide, per f00 y Sea oaiSidk a ere nedaaraiele 1.70 
Extra — el 7100 Wb 4s 54.b0:cenwsene4 1.40 
zapert b ; 
Large prime’ MG ras.ces aebacde wetoces . 
Medium prime bungs...............00 . 
mall prime bungs..........cccccccccces p 
Middles, 
Stomachs 


COOPERAGE 


Ash pork barrels, black hoops $1.25 @1.27% 
Ash pork barrels, galv. hoops 1.82% @1.35 
= pork barrels, black hoops 1.15 @1.17% 
Oak pork barrels, galv. hoops 1.2214%4@1.25 
White oak ham tierces 2.0214 @2.05 
Red oak lard tierces 1.77% @1.80 
White oak lard tierces.......... 12: 1.87% @1.90 
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LIVE CATTLE 


Steers, good, 1,518 lbs 
Steers, medium 

Cows, common and medium 
Cows, cutter and low cutter 


LIVE CALVES 


Vealers, choice 
Calves, good 
Calves, common and medium 


LIVE LAMBS 


Lambs, good and om 
Lambs, common 


Hogs, 201-lb. avg., desirable 


DRESSED BEEF 


City Dressed. 


Choice, native, heavy ---19%@22 
Chales, MEtive, TERE. ..ccccccsccceses - -19.00@21.00 
Native, common to fair.......... cocccecks 6B 


Western Dressed Beef. 


Native steers, 600@800 lbs 19 ex 
Native choice yearlings, 440@600 ibs. . - i 18 

to choice heifers 17% 
Good to choice cows. rt 
Common to fair cows. 


cccccecoed 


Ni 
No. 2 chucks.......... coed 
No. 3 chucks...... eccceveke 
--12% 13% 

8 P nw SR ccccssceeves 228 

BVEe coccccccecccceele 
é Ibs. eS 
6 Ibs. avg 


Tenderloins, 
Tenderloins, 5 
Shoulder clods 


DRESSED HOGS 


Hogs, good to choice $15.25@16.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. .19 

Pork tenderloins, fresh 35 

Pork tenderloins, frozen 

Shoulders, Western, = lbs. avg 

Butts, boneless, Western. 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. ave. 

Picnic hams, Western, fresh, — * 
average 

Pork trimmings, extra lean. 

Pork trimmings, regular 50% lean 

GED cu Venvageedeseseleccceen 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 Ibs. avg 
City pickled bellies, 8@12 
Bacon, boneless, Western 
Bacon, boneless, city 
Rollettes, 8@10 _ eaeress paibegcecne 21 
Beef tongue, light 

Beef tongue, heavy 


2814 @29%4 
38 @29 


~~ NEW YORK MARKET PRICES 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, 1. c. trimm 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidne 

Mutton kidneys 

ae beef 


Shop fat 
Breast fat .. 
Edible suet .. 
Inedible suet . 


Prime No. 1 veals.. 21 . y 2.45 2.80 
Prime No, 2 veals.. N 2.50 
Buttermilk No. 1... 18 t 

Buttermilk No. 2.. 


Number 


White hoofs . . ° 
Black poo striped hoofs... .. oceese cocccecee GW 





PRODUCE MARKETS 


BUTTER. 

New York. 

Creamery (92 score) @33% 
Creamery (91 score) 


3144 @31% 
Creamery firsts (88-89 
score 


31 @31% 


au 


@21% 
@22 
@22 
@15 


Fryers, 31-42, fresh 

Roasters, 43-54, fresh. 

Roasters, 4 & up, fresh. G21" 
~~ 31-4 @23 


Wholesale prices of 92 score putter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended Jan. 9, 1936: 

4 6 7 8 9 
34%, 34% 34% 33 33% 
ae a 
36 36 36 35 3414 
36 35 35 34% 34 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

83% 33% 33% 33% 33% 32% 

Receipts of butter by cities (tubs): 

Last Since Jan. 1. 

week, - 1936. 1935. 

25,144 51,313 54,688 

76,903 93,972 

24,594 40,502 

Phila. 27,777 35,671 


Total 87,183 122,296 180,587 224,833 
Cold storage movement (Ibs.): 


Same 

In Out On hand week day 
Jan. 9. Jan. 9. Jan.10. last year. 
Chicago ... 68,873 394,488 13,111,063 13,725,866 

New York. = _ 83,706 126,806 923, 
Boston .... -. 89,801 1,371,960 561,075 
Phila. 12/360 782,001 334,813 

Total 


. .119,808 530,355 18,391,830 15,545,207 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Misc. Wanted & for Sale 








Superintendent 


Want to communicate with practical 
packinghouse man. Must have wide ex- 
perience in all departments, and be able to 
assist with construction of modern plant. 
W-219, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


Beef-Cooler Sales Manager 


Thoroughly experienced beef-cooler sales 
manager conversant with Chicago trade 
and able to develop and maintain sales 
volume on carcass and cuts to butcher and 
hotel trade. Must direct sales force on 
beef sales and obtain results. Give details 
of experience. W-220, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Plant Superintendent 


Many years practical all-around packinghouse 
operating experience, all departments, beef or 
pork. Also livestock buying. Produce results 
with minimum labor and operating costs. Several 
years’ experience as general plant superintendent. 
Handle either small or medium plant. Available 
soon. W-216, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


$$$ 


Equipment Wanted 


Wanted, 150-lb. to 200-lb. air stuffer, 
complete. Must be A-1 condition. Algo 
want track scale that will weigh meat up 
to 1,000 lbs. Both items must be in Aj 
condition. Write price and particulars, 
NORTH PLATTE PACKING CO., North 
Platte, Nebr. 





Working Sausage Foreman 


Wanted, position with sausage manufac- 
turer. Thorough knowledge of production 
costs. Twelve years’ experience manufac- 
turing sausage and boiled hams. College 
graduate, age 32, married. Will go any- 
where. W-232, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Casing Salesman 


Old established casing house wants 
salesman to represent them in the south- 
ern states. Must have successful sales 
record and good references. All letters 
confidential. W-221, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


Sales Executive 


Sales executive, available soon, for good 
connection. Eight years car route sales- 
manager, five years branch house. Would 
like connection with good live packer as 
district manager or to train new salesmen. 
W-229, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


Packinghouse Property 


For sale or lease, reconditioned W. ¢ 
Routh packinghouse property in L 
port, Ind., 

12) 
water supply; best livestock nection 
state; large pens and 15 acres of land 
Capacity 3,000 hogs, 5,000 cattle weekly, 
R. HUGGINS, Logansport, Ind. 





Hoists and Ice Machine 


For sale, 1 friction bleed rail hoist, 
2 double-friction bed hoists, and 1 nine. 
ton ice machine. Good condition, 
FS-228, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Salesman 


Chicago packer and specialty manufac- 
turer still has some choice in eastern and 
middle western sales territory open. Only 
thoroughly experienced men need apply in 
own hand writing giving previous 10 
years’ record. W-222, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


Sausage Foreman 


Available now, looking for connection in 
East. Has 26 years’ experience with 8 
years in last position serving as foreman. 
Capable of assuming full charge and run- 
ning sausage kitchen profitably. Familiar 
with all types of sausage, meat loaves, 
ete. W-227, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, II. 








Position Wanted 








Sausagemaker 


Position wanted by sausagemaker ex- 
perienced in preparing and making com- 
plete line quality sausage, loaves, salami 
of outstanding sales attractiveness and 
appealing product from cheaper material. 
Highly efficient in manual and supervisory 
work. W-226, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, [1l. 





Salesman 


Position wanted by capable man, 37. 
Married, well e@ucated, personable. Prefer 
sales work for manufacturer or broker. 
Have handled sales promotion, advertis- 
ing, purchasing, credits. Will go any 
place. W-225, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


Margarine Dept. Supt. 

Man with many years’ experience and 
first-class references and recommenda- 
tions wishes position as production man- 
ager or superintendent. W-224, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Working Sausage Foreman 


Position wanted by first-class sau- 
sagemaker with many years’ experience 
as foreman and sausagemaker. Will go 
anywhere. John Astalos, 4315 N. 
Albany Ave., Chicago, IIl. 





Retail Market Buyer 


Eighteen years with leading packers both 
car route and branch houses sales, whole- 
sale and retail. Would like connection as 
superintendent and buyer for chain of re- 
tail markets. Can go anywhere. W-231, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Commission Salesman 


Would like good full line packers’ prod- 
ucts on commission, Tampa, Florida, and 
surrounding territory; or good connection 
car routes or branch house. Have had 15 
years’ experience in sales departments 
with good packers, both car routes and 
branch houses. W-230, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 








Business Opportunities 





Sausage Foreman 


Position wanted by sausagemaker who 
can produce appealing products at mini- 
mum cost; also numerous. specialties, 
summer sausage and kosher line. Guar- 
antees quick results. Young, married, re- 
liable. References. W-223, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 
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Want Agent in Cuba? 


Wish connection with important lard 
shipper who is willing to have capable 
and experienced agent in Cuban market. 
José Pairot, P. O. Box 1791, Havana, 
Cuba. 





Used Machinery 


Closing out used machinery de 
partment. Many bargains to offer, 
Send us your inquiries. Menges. 
Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Equipment for Sale 


1-Hottmann Cutter and Mixer, 1,000 Ih 
capacity; 1-Mitts & Merrill No. 1-CV Hog, 
direct-motor driven; 1-No. 156 belt-driven 
Enterprise Meat Chopper or Grinder; 1 
Wannenwetsch 5x7 ft. Rendering Tank; 
1-Allbright-Nell 4x8 ft. Lard Roll, ar 
ranged for motor drive; 2-Mechanical Mfg. 
Co. 4x 9 ft. Lard Rolls; 5-Cooking Kettles. 
Miscellaneous: Dryers, Hammer Mills, 
Ice Machines, Boilers, Pumps, Filter 
Presses, etc. 


What idle machinery have you for sale? 
Send us a list. 


CONSOLIDATED 
PRODUCTS CoO., INC. 


14-19 Park Row, New York, N. Y. 








——— 


= 
Sell Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer & 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
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CARLOT SHIPPERS 











THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Main Office and Packing Plant 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions Austin, Minnesota 
Represented by 


WEW YORE PHILADELPHIA WASHINGTON BOSTON 
P. G. Gray Co. 
148 State St. 











H, L. Woodruff W. C. Ford B. L. W: 
950 W. 14th St. 38N. Delaware Av. 631 Penn.Av.,N.W. 
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Hunter Packing Company 


East St. Louis, Illinois 


ae pentru ‘ew St. Loui 
t+) ee an rovisions Shippers of Straight and Mi 1 C. 
ane tom: ene Pork — Beef — Sausage — Provisions 
410 W. 14th Street HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 

REPREGRNEATIVES: REPRESENTATIVES 

‘Washington, D.C. 


Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia ms be ag ene wg ‘ Date aa. 


vw 
Partridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 
Jrom the Land O’Qrn 


Cincinnati, Ohio 
==—aasaauuwuww prprrrerrerrr 
























































Wilmington Provision Company BLACK HAWK HAMS AND BACON 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION - 
DELAWARE THE RATH PACKINGCO., WaTERLOO, Iowa 


WILMINGTON 


gold. aslt d Haven 























BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO—OMAHA—WICHITA 
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Levi, Harry & Co 





Liberty Provision Co 
Link-Belt Co. 
Live Stock National Bank 


McMurray, L. H 

Manaster, Harry & Bro 
Massachusetts Importing Co 
May Casing Co 

Mayer, H. J. & Sons Co 


Midland Paint & Varnish Co 

Mitts & Merrill 

Mongolia Importing Co., Inc 

Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


Omaha Packing Co 
Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co 

Powers Regulator Co 

Pressed Steel Tank Co 


Rath Packing Co., The 
Republic Steel Corp 
Rhinelander Paper Co 


Rosenthal, Ben. H. & Co 


Salzman Casings Corp 
Sander Mfg. C 
Sausage Mfr’s Supply Co 
Schluderberg, Wm.-J. T. Kurdle Co.. 
Schweisheimer & Fellerman 
Sedberry, J. B 
Seelbach, K. C. Co., 
Shellabarger Grain Porducts Co...... 
Silvery, Nicholas 
Smith, Brubaker & Egan 
Smith’s Sons dicta John E.... 
Sokol & Co. 
aeeeehns wae 
Specialty ‘Manufacturers Sales Co. 50 
Sprague-Sells Corp. ......... 
Stahl-Meyer, Inc. 
Staley Sales Corporation 
Standard Oil Co. (Indiana) 
Standard Pressed Steel Co 
Stange, Wm, 
Stedman’s Foundry & Machine Works 
Stein, Hall Mfg. Co 
Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 
Studebaker Corp. 
Sunfirst 
Superior Packing Co... 
Sutherland Paper Co 
Swift & Company 


Tagliabue, C. J., Mfg. Co 

Taylor Instrument Companies... 
Theurer-Norton Provision Co 
Theurer Wagon Works, Inc 
Transparent Package Co 

Trenton Mills, Inc 


on 
+ 


or 
*raeeaenvoaenr@#>*# &€ # # 


a 
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United Cork Companies 
United Dressed Beef Co 
United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. 

Visking Corp. 

Vogt, F. G. & Sons, Inc 


W-W Grinder Corp 

West Carrollton Parchment Co 
Weston Trucking & For. Co 
Williams Patent Crusher & Pulv. Co.. 
Wilmington Provision Co 

Wilson & Bennett Mfg. Co 


Worthington Pump & Mchy. 
Wynantskill Mfg. 


Yale & Towne Mfg. Co 


Corp.... 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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Sealed in Silver 








| TRY OUR Original 





WEST VIRGINIA Ham! 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


e 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 

















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 












HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProducts That SATISFY 


foods of Unmatched Quality 


—— QUALI MAY 


HAMS—BACON 
LARD—SAUSAGE 


SOUTHERN ROSE SHORTENING 
The Wm. Schluderberg -T. J. Kurdle Co. 


Meat Packers Baltimore, Md. 


























Price 


Chicago 





pated 





L 





Service 


St. Paul 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Barrel Lots 


= 


Superior Packing Co. 
Quality 














The Columbus Packing Company 


PURE MEAT 


Pork aa Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th St. 
































* Alway 

ELIN’S 
High 7. 
Grade 














Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Hams 
Bacon 
Lard 
Delicatessen 


















Week ending January 18, 1936 








UNITED DRESSED BEEF COMPANY | 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 


43rd & 44th Street Teleph 
First Ave. and East River NEW YO RK CITY Murray Hill 42900 




















Phone Gramercy 5-3665 


“The Skins You Love to Stuff” || || Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS _ 
Early & Moor, Ince. | || accxsceegsih? Re fenc'X. y. 


SAUSAGE CASINGS Marry Levi & Company, Ine. 


Importers and Exporters of 
Exporters 139 Blackstone St. Sausage Casings 


Importers Boston, Mass. 625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 
——— 



































Selected TO SELL YOUR PRODUCTS 
Sausage Casings _———— in Great Britain—— 


communicate with 


STOKES & DALTON, LTD. 
Attention Leeds, 9 ENGLAND 


For YOUR Pork Sausage Use —S 
OUR Graded SHEEP CASINGS THE Cu DAHY PACKING Co. 


MPANY. INC Importers and Exporters of 
~~ boner = putt ; Selected Sausage Casings 


619 West 24th Place, Chicago, IIl. 221 North La Salle Street Chicago, U. S. A. 
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oC Cy WHERE THE BEST |, 
IMPORTERS and EXPORTERS OF MEATS F 


MEET 








= 
MONGOLIA 


IMPORTING CO.INC. 
274 Water St., New York City 





BOSTON. MASS. BS 
78-80 North St. By 
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FOR SMALL OR LARGE 


HOG CUTTING DEPARTMENTS 


a 7 ime = a 
<=» 
“ el 


MODERN 
EQUIPMENT 
EXCELS 


Typical Small ANCO Hog 
Cutting Room Installation. 








Large Installation of ANCO 
Modern Pork Cutting Equip- 
ment in the John Morrell & ~ 
Co., Ottumwa, Iowa, plant. 


Economical Pork Cutting Operations require that the right equipment be properly arranged 
and coordinated so that the more expensive cuts will always be apportioned the largest pos- 
sible amount of the carcass. To insure yourself of an economical installation, call on ANCO 
Engineers to help you select the most efficient equipment for your pork cutting department. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 
117 Liberty Street . 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





CIRCLE U BRAND 
DRY SAUSAGE has 
heat thes tact ob mites 


W. all warm to the sight of an 
old friend. Through the years we have 
discovered in him all those qualities 
that we like the best. To us, he is a sym- 
bol of those qualities . . .We think that this 
is also true of our Circle U Brand Dry 
Sausage. It, too, has stood time’s test. Its 
friends have come to value its fine qual- 
ities .. . not in a few weeks or months 


. but during more than fifty years. 


OMAHA PACKING COMPANY 


CHICAGO 


A j < In our complete line of Circle U Brand Dry Sausage there 

If Sf yf en is a type for every taste... a kind for every nationality. 

“Way ‘A Ue But, whatever the variety, fine quality meats and spices will 

C E RV E L AT be found in every product that carries the Circle U Brand. 


> = — : 
by the, Piece Here are the varieties shown on this page... 


1. Holsteiner, 2. Cervelat, 3.Goteborg, 4. Thur- 
inger, 5. Salami, 6. Farmer, 7. Display Cervelat, 


.< Parties end Picnics 


8.Capicolli, 9.Genoa Salami, 10.Cooked Salami, 
11. Cooked Salami in artificial casing, 12. Italian 
style Butts, 13. Peperoni. 











